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Additions 


to Autocar Line of ‘Trucks 
have the Engine in Front 





, = Autocar Company is now manufacturing trucks 
of conventional design with the engine out in front in 
addition to its well-established line of “ engine-under-the- 
seat” motor trucks which it will continue to make, recom- 
mend and sell. 

The type “C” models (engine in front), duplicate and 
supplement the present line of Autocar trucks. They have 
the same 4-cylinder engines, the same transmission, the 
same rear axle—entirely manufactured in the Autocar 
Factory—and are sold at the same prices. 


The Autocar Company, 


ESTABLISHEO 1897 
Ardmore, Pa. 


Branches in 50 cities 








Dry Salt Meats Should be Cured and Handled Properly ><°. 2 
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“BUFFALO” 
for 
Quality § 
“BUFFALO” Self Emptying sake mnie 
Silent Cutter qn COUPL iy, RING BEARING 
Saves time and labor and in- g aie 6 ‘~ o ! 
creases production. a" =" ot i = 
Empties bowl in 15 to 20 sec- 
onds without touching the meat. 
Passed by all Government In- 
spectors. 
Will cut and empty a batch in 
414 minutes. 
Write for list of satisfied users 
No. 43-B “BUFFALO” Silent Cutter 
Packers’ Favorite 
Employs only correct Cutting Principle. Cuts 
the meat fine and uniform, producing quality 
sausage meat free from lumps and cords. 
Model No. 66-B “BUFFALO” Grinder 
Equipped with Silent Chain Drive. 
Saves 50% in time, labor and 
power. Increases Production 100%. 
Write for large list of users 
“BUFFALO” Mixer with Cen- 
JOHN E. SMITH’S SONS CO. ter Tilting Hopper. Strong, 
50 Broadway, 4201 S. Halsted St., sturdy, dependable—Made in 
Buffalo, N. Y. Chicago, Ill. Six sizes with and without 
Douglas Wharf, motor. 
Putney, London 
amas 
THE 











September 18, 1926. THE NATIONAL PROVISIONER 





EVERY BUTCHER 


KNOWS A 


DICK CLEAVER 
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EACH CLEAVER IS GUARANTEED 


TRADE MARK > F.DICK 


ALBERT JORDAN CO. 


; 20-26 West 22nd Street 
NEW YORK 


SOLE AGENTS 
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Sausage Smoke Stick Washer No. 103 


Motor driven. 
Also made for belt drive. 


This washer requires 
only *% H.P. motor and is 
therefore very inexpensive 
to operate. Almost noise- 
less. The heads are of cast 
iron; the cylinder, 30” 
diameter, is made in length 
to suit sticks. 

Floor space, 4x7 feet. 

Height, 4 feet. 

Weight, 850 pounds. 

Ham cloths can also be 
washed in this machine. 


B. F. NELL & COMPANY 


620 W. Pershing Road 


Manufacturers of Equipment and Suppliee fer the Meat Industry 





Chicago, Ill. 











What is the main factor of a stuffer? 
Answer: the Piston or Plunger 


All packers are almost daily made aware of the Piston to do what we claim for it, and guarantee 
chief defect in all present stuffers. It is a well- our packing for two years, provided your stuffer 
known fact that there is hardly a machine on the wall is not scored. 





market that doesn’t, at sometime, have 'a leakage 
of air or water alongside the piston, with the 
consequent loss of time and annoyance to the op- 
erator and the effect on the quality of the prod- 
uct. In most all types of machines in use today, 
if the piston is tightened sufficiently to overcome 
leakage, then it will not descend, again causing 
loss of time and the necessity of loosening and 
tightening the piston. 


The H-S Superior Stuffer Piston completely over- 
comes these defects. Mr. Packer, let us prove it 
to you in your present stuffer that our piston is 
leak-proof and will descend instantly upon the 
release of the air or water pressure. 


We absolutely guarantee the H-S Superior Stuffer 


We are not asking packers to invest in something 
that has not been tried. The H-S Superior Stuffer 
Piston has been in successful operation for more 
than two and one-half years. All experimenting 
has been done. Mr. Packer, if you desire to be 
relieved from the annoyance of leaking stuffer 
—* give us your order and be guaranteed 
relief. 


We can make the H-S Stuffer Piston to fit your 
present stuffer. All that you have to do is give us 
the exact diameter, name of maker, and capacity 
of stuffer. 


If you are in the market for a new stuffer, insist 
that it be equipped with the H-S Superior Stuffer 
Piston. 


The Oberlin Mfg. Company of Oberlin, Ohio, has adopted the H-S Superior Stuffer Piston in their 
H. E. and air stuffers as a part of their standard equipment. 


Manufactured and sold by 


Van Hooydonk & Schrauder 


P. O. Box 67 


Monroe, Michigan 


In ordering a piston or new stuffer equipped with our piston, mention THE NATIONAL PROVISIONER 
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“Bringing Home the Bacon 


N delicatessen stores, merchants have long since found 
that the surest way to get people to ‘‘bring home the 
bacon’’—and other meat products—is through appetizing, 
eye-arresting display. 
That this principle of visible merchandise will promote 
sales of smoked and cured meats in any store is proven 
by the popularity of Gobel’s Bacon and other similar 
products which are displayed and protected by Cellophane. 


A wrapping of transparent, grease-proof Cellophane 
enables attractive counter display and assures complete 
protection from dust, flies and handling. 


We'll be glad to send you samples of Cellophane and 
also submit suggestions for its most advantageous 
use in connection with your particular product. 


DU PONT CELLOPHANE CoO., Inc. 

Sales Offices: 40 West 40th Street, New York City 
¥ Plant and Executive Offices: Buffalo, New York 
Du Pont Cellophane Tt 
is an unusual material, 
patented and trade- 
marked, used for 
wrapping and many 
other purposes. It is 
absolutely transpar- 
ent, strong, flexible, 
grease- and oil-proof, 
dust- and air-proof, 
pure enough to eat and 
is not inflammable.’ 
Available in different 
thicknesses of clear 
transparent, also in 
coloredandembossed. 


Canadian Agents: 
WM. B. STEWART & SONS, Ltd. 
64 Wellington St., W., Toronto, Canada 
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Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 








SCRAP 


PRESS 


60 to 900 Tons 


At the top in Quality 
At the Bottom in Price 
Ask us about them 
Dunning & Boschert Press Co., Inc 
362 West Water Si. Syracuse WY, U.S. A. 
Established 1872 














DRYERS--EVAPORATORS.--PRESSES 
RENDERING TANKS AND 
BY-PRODUCT MACHINERY 


THE AMERICAN BY-PRODUCTS MACHINERY CO. 


26 Cortlandt 8t., New York 
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Shipments on time 
accurately weighed 


“The holiday rush caught us with a late shipment of 
three carloads of poultry to be unpacked, weighed in, 
repacked and weighed out,” says a Fairbanks Dial Scale 
user. “We could not have done the job in the time we 
had with our old equipment. But with Fairbanks Dial 
Scales, four men handled it, starting at about two in the 
afternoon and finishing at seven.in the evening. Just 
five hours time!” 

Whether rush or regular weighing is to be done, 
Fairbanks Dial Scales will give you accurate service 
with speed that is all-essential. The easy-reading dial 
allows weighing to be handled as rapidly as goods can 
be moved across the platform. Readings to full ca- 
pacity are shown directly on the dial. Fairbanks Scale 
construction—the product of almost a century of build- 
ing experience—assures sustained accuracy and sensi- 
tiveness; dependable weighing under severest condi- 
tions. Upkeep is negligible. 

An experienced Fairbanks Scale man will gladly help 
you select the scale equipment best adapted to your 
needs. Write for bulletin information. 


FAIRBANKS 


The Easiest Reading 


DIAL SCALES 
. Preferred the ra) World Over 


Broome and Lafayette Sts. 


Chicago 
900 S. Wabash Ave. 


And 40 other principal cities in the United States 
ASA24.19-2200 
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“Boss” Lard Rolls 
Our Chemical Engineer, John P. Harris, had the distinction of operating the first Lard 
Roll cooled by the direct expansion of ammonia. 


Remember! 


It is not only what you cool 
that counts, but how you 
produce the best results at 
the lowest operating cost. 








Advise us of your Lard or 
Compound manufacturing 
wants, and our Mr. Harris 
will assist you in producing 
the best results. 


Motor is mounted on top of 

frame above roll, eliminat- 

ing additional foundations 

and the possibility of drive 

getting out of line. “Boss” Direct Expansion 
Lard Roll 





Lard Rolls cooled by Brine, also furnished. 
“Boss” Lard Rolls are constructed so that the 
Ammonia type can be changed to Brine type, or 
vice versa. 


“Boss” Lard Rolls are the most efficient, since 
they use the entire surface of Cylinder for cool- 
ing. Lard cooled on “Boss” Rolls is whiter and 
firmer, and will remain in this condition a longer 
time in hot weather. 








Lard or Compound is evenly fed in liquid form 
onto the cold surface of the slowly revolving Roll, 
and, being solidified, is scraped off after making 
one complete revolution. 


Thereby the oil and stearine are chilled together 
into one homogeneous physical mixture and are 
whipped together again in the picker trough, giv- 
ing a smooth blended texture, wonderful for use 
in shortening. | 





Bear in mind that “Boss” Prime Rendering of edible or inedible material is Perfected 
Dry Rendering and not modified wet rendering with its old evils. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 




















German Imported 
Pickling Salt 


heretofore known as 

PRAGUE or HANSA 
has been registered in the U. S. 
Patent Office by HARRY 
LAVIN, Canton, O., as 


Lavin’s 
Prague-Hansa 
Pickling Salt 


(Application Serial No. 214,496) 


and this name will be protected 


It is sold in the original bags 
packed and marked “Made in 
Germany.” The trade mark is a 
guarantee for the genuineness 
of this imported product. 


Since its introduction many 
substitutes have appeared on 
the market claiming “just as 
good” products. 


“LAVIN’S PRAGUE-HANSA 
PICKLING SALT” contains a 
body of mined salt, which pos- 
sesses the quality of penetra- 
tion, cures rapidly and safely, 
produces a very fine flavor and 
adds to the attraction of the 
product. 

THE STARK PROVISION 
COMPANY of CANTON, 
OHIO, who use it exclusively 
in curing of meats, have tripled 
their production since its use. 
It saves time, space and capital, 
and produces for you a highly 
attractive and appetizing prod- 
uct. 


HARRY LAVIN 
Sole Agent for North 
and South America 


Distributed by the 


LAVIN’S PRAGUE-HANSA 
SALT CO. 


Second and Carlton Sts. 
PHILADELPHIA, PA. 


K. G. Potts, Manager of Sales 


THE NATIONAL PROVISIONER 


September 18, 1926, 





a 727 47732" 
37 ‘ee hls 









1 person at the Speedex 


' stuffer with plenty of casings— 


Keep 
& linkers supplied with Sausage 











Do you wonder why so 
many Speedex Machines 
are being installed? 








We will gladly furnish 
all detailed information. 












Packers 
Utility Co. (Not Inc.) 
320 Beethoven PIl., Chicago, IIl. 





Smoke Stick Washing Machine No. 305 





Write for 
Information 


and Prices 
Send for a copy of our new catalog 


The Globe Company 3 “fzctergz of Packins 
822-26 W. 36th Street, Chicago 











The “United” Improved 
Sausage Mold 


Identify your product by using the improved 

patented elasp lettering mold. Branded 
aeehnets always sell best. ‘‘United’’ lettered 
molds are practical, inexpensive and effective. 





Mold furnished with or without letters. 


Mold is ctostatealiy welded at every 
intersection of wire. Construction is su- 


hold sausage securely during smoking 
process. 


If your jobber cannot supply you 
write us direct. 


United Steel & Wire Co. 
Battle Creek, Mich. 
Atchison, Kans. 





The “UNITED” produces uniform size sau 
sage. Increased sales and profits - “Toaults 
from branded meat put up in this f 
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Toledos Desirable for Fast Operations 
in the Packing Plant 








Toledo Scales for 
The Packing Industry 


General weighing scales 
Bench and portable platform scales 


Hanging, overhead track, tank, and sus- 
pended platform scales 


Auto truck scales 

Computing scales 

Gross, tare and net weight scales 
Lard, oleomargarine and butter packing 





THE CUDAHY PACKING ga 


“e 

We have been ver 
Toledo Scales in nearl 
operations. 


weighing operations are faster than 
done accurately by old-style methods.” 





SOUTH OMAHA STATION 
NEBRASKA. 
May 27th, 1926, 





y successful in using 


y all of our weighin 
: § 
We find them desirable when our 


can be 





scales Since 1906 Cudahy’s have purchased 


Postal Scales 


‘Loe above quotation from a letter from 
the Cudahy Packing Company covers 
one of the several advantages enjoyed 
by numerous packing plants which use 
Toledo Automatic Scales. 


Time is wasted and mistakes made when 
workmen have to put on and take off loose 
counterbalance weights, move a poise on a 
weigh beam, judge when the beam is in 
balance, read the weight indicated in small 
figures and markings on a beam from 12 to 
24 inches in length, and add to this the 
values of the loose weights. 

With Toledo Scales, the operator has 
only to put on the load and read the 
weight in plain figures on a dial from 5 to 
7 feet in circumference. 


430 Toledo Scales for their various plants. 


Toledos are designed also to withstand 
severe and constant use in packing plants, 
and to meet the individual requirements 
of various plants and departments. Toledo 
service is available on call or for periodic 
inspection. 


Through their speed of operation Toledo 
Scales save thousands of minutes, and 
through their continued accuracy, stop 
thousands of small losses. 


A check by a Toledo Scale man will 
show whether losses occur in the weighing 
operations in your plant. This check will 
cost you nothing. It may save you much. 
Write us for particulars. Kindly address 
Industrial Sales Department, Section S. 





Toledo Scale Company, Toledo, Ohio 
-Canadian Toledo Scale Co., Limited, Windsor, Ont. 


Manufacturers of Automate Scales for Every Purpose 
Offices and Service Stations in 106 Cities in the United States and Canada 


TOL SCALES 


NO SPR 1 MONEST WEIGHT 
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Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 


The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 











Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 
Sugar in your pickle may be 
the cause of this trouble. 


Have you tried the new curing 
sSugarf'made specially for meat 
curing? 


Sodchounxs 


CURING SUGAR 


tested by the Research Department, In- 
stitute of American Meat Packers, as- 
sures you 
Quality Product, 
Uniformity of Cure and 


Material Saving in Cost 


PRICE 
Pe Ns co on ok dco p05 oe $5.20 
per cwt. f.o.b. Reserve, La. 
fy fe reer er $5.10 


per cwt. f.o.b. Reserve, La. 


Subject to usual sugar trade terms of 
per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
erm Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 











KRAMER 


Improved 


Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 








The Calvert Bacon Skinner 


The Calvert bacon skinning machine is designed for 
taking the skin off the smoked breakfast bacon for slicing 
purposes. 

The great advantage of this machine is the rapid skin- 
ning of the bacon, and the great saving in waste. 


One man can skin with this 

machine, in an hour, more than 

two men can skin by hand in a 

whole day. When skinning by hand it is impossible to get 

all the fats from the rind, and the machine takes this off 

perfectly clean. There is a saving of at least from 3 to 

5% waste fat which is left on the rind by performing the 
operation by hand. 


The Calvert Machine Co. 


1606-1608 Thames St. Baltimore, Md. 





Classified Advertisements will be found on page 67 
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SPEED 


Accurate Weighing and Filling 


The basic principle of the Lamb Automatic Weighing and Filling 


machine makes possible a speed in handling that is unapproached 


by any other method now in use. 


The speed at which the lard and 


compound can be packed depends upon two conditions—the speed 
with which the material comes from the roll and the efficiency of 


your method of handling the filled cartons. 


In all our experience 


with some of the largest packers of lard and compound we have 
yet to find one that could even meet the capacity of the Lamb 
Machine. 


The Lamb Automatic Weighing and Filling machine is a precision 


machine. 
speed. 


It weighs with unfailing accuracy and with an unequalled 
If you want an absolutely up-to-date lard room, your 


method of weighing and filling should be a Lamb machine. 
It will pay you to write for further particulars. 


9 
. 
3. 
4 


Special Features 
is 


Accuracy 


. Simplicity 


Speed 


. Cleanliness 


Vancouver, B. C. 
570 Granville St. 


Fe snsrion 


Seattle, Wash. 
27th Ave. W. & Commodore Way 


The 


can be 


Lamb machine 
used in fill- 
ing cartons or pails 
from 3 oz. to 10 Ibs. 
of any 
material, 


compressible 


Chicago, III. 
Tribune Tower 





/ 





~~ 
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The “Enterprise” No. 1156 
Chops 3,000 Pounds an Hour 
For the sausage maker or packer who Four plates furnished with each ma- : 
desires this capacity, here is the ideal chine, one fine, one medium, one coarse, 
chopper. and one knife for cutting fat. Also 
The distance from ring to floor is 2614 three knives and one fat knife. — ? 
in. Permits carrier to be run under No matter what your chopping prob- 
chopper. ae may be “Enterprise” experts can 
‘ 3 ES elp you. 
HB an > + gy h. p. motor, it is a fast, ot r fifty years’ experience is at your 
The No. 1156 is economical to operate "y ‘for catalog showing the entire 
and high in production efficiency. “Enterprise” line. 
THE ENTERPRISE MFG. CO., OF PA.., 
No. 1 Philadelphia, U. S. A. =f 
€ € 
If Over-weight in Your Packages 
»] 
Could Talk, We Wouldn’t 
Have to Tell You About It! 
MEAT TRUCK NO. 26 . 
Have you unsuspected leaks in your 
Watertight body of heavy gauge gal- weighing operations that give away 
vanized steel; easy to clean; mounted ? 
on two 40” dia., 3” face steel wheels. your two to three per cent profit? 
OVERALL DIMENSIONS 
A Length Width Height — Weight OVER-WEIGHT MADE 
‘ank ...... 26” 18” 
rock 0" ” ™ ssiaia: VESIBLE Over-weight made visible is 
MARKET FORGE CO. your guarantee of visible 
EVERETT, MASS. poets. 
Making Trucks and Racks Since 1897 You pay good premiums on 
Write for our catalog insurance against fire because 
it’s sensible business. 
How have you insured your- 
QAKITE selves against over-weight 
C packages? 
better—cheaper—faster 
[HERE is an easy, quick way "sen anacT  WHhiGcat” 
for superintendents and pur- SCALES will disclose your 
chasing agents of packing plants ‘ a 
to find out how to clean ham over-weights and standardize 
boilers, ham racks, trimming 
tables, meat choppers, floors your packages. 
— rang allies ee NO. 275 Write us for descriptive litera- 
one of our service men call. He hogy Che ataie ture and prices. 
will demonstrate, under actual 64-LBS. CAPACITY 
working conditions. Then com- ‘ : 
pare results. A post card to us 
will bring him to you. No cost 1 
See: The Smith Scale C 
e omit cale Vo. 
ay AK I 4 E Main Office and Factory, Columbus, Ohio 
Industrial Cleaning Materials ns Methods Sales and Service Offices in all principal cities 
van 4 Manufactured by Oakite Products, Inc. 
Thames St., New York, N. Y. 
smouec TTY FI 
When you write the advertiser, mention THE NATIONAL PROVISIONER 
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C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Product 


1762 Westchester Ave. 











How Do You Cook Your Corned 
Beef? 


The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 


By far, it surpasses any like prod- 
uct now upon the market. 


Ham Boiler Corporation 


New York City 


Factory—Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapely & Muir Co., Ltd., Brantford, Ont. 
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THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Savein Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save 
from 25 to 40% in traffi¢ charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 


Eastern Offices: 
1011 Liberty Bldg., Philadelphia, Pa. 
Room No. 625—150 Nassau St., New York City 
Southern Office: Natchez, Miss. 


MTL LULE | Casings Differ 


The Package in Size 
That Sells 
Its Contents 




































but our standardized sanitary, clean Sausage 
Bags for Bolognas, Minced Ham, and other 
Luncheon meats are of 


Uniform Size 


Simplify weighing and selling. 

















The KLEEN KUP will 
keep your product fresh and 
clean. This snow-white pa- 
per package has real mer- 
chandising value, because it 
carries your name directly 
into the home of the con- 
sumer. 


Big packers and retailers 
use this package because of 
the many advantages it af- 
fords them. 


MonoService G. 
NEWARK NEW JERSEY ..' 






Shall we send you samples? 


Central Bag & Burlap Co. 


Importers and Manufacturers 


4523 S. Western Blvd. Chicago, Ill. 


Bags for fertilizer, tankage, beef, pork, and mutton; also Ham and 
Bacon Slips, Barrel Tops, Sheetings, Beef and Butter Cloth, 
Wrapping Burlap, etc. 





























Stockinette Coverings 
on Rounds 





reduce shrinkage and assure delivery of the 
product in first-class condition. 


Standard 1500-Ib. 
Ham Curing Casks 


Details and prices furnished upon request. 


FRED C. CAHN 


305 W. Adams St., CHICAGO 
Selling Agent, 
The Adler Underwear & Hosiery Mfg. Co. 


rt 
oon 








Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. iuinois 


PATERSON PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 






































When you write the advertiser, mention THE NATIONAL PROVISIONER 
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How much do you think 
of your package? 


ESIDES what it contains, your package carries a 

responsibility. It represents you and your product 
to the world in general, just as your salesmen and your 
advertising do. 


| Obviously it ought to be the right package for you and 
| for your goods—right in size, shape, style, and above 
all decoration. 

| 


a Think what a chance you have to impress your pack- 
| age on people’s minds. It stands in store windows, on 
| shelves and counters—in kitchens, offices, workshops. 
| Even a cast-off empty can keeps on working for you, 
| if your label is lithographed on the metal. Your adver- 
tising gives you still another place to show your pack- 
age so that it will be remembered. 
















And all this makes the rightness of the package just that tal 
| much more important. Maybe we can help you—talk it | 
over with a Canco representative anyhow. 


NEW YORK CHICAGO SAN FRANCISCO 


American Can Company 











2) ie ’ FOSS Z (' 
2228 American Can ¢ : 


CONTAINERS OF TIN PLATE sBLacK. tad GALVANIZED IRON FIBRE 
= 
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Complies with Write fer Prices 


B. A.1. Requirements Che Ring wi Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 LEXINGTON AVE., NEW YORK CITY SAN FRANCISCO, CALIFORNIA 
CHICAGO OF F ome 111 w- a ent oe: 















































ri tidak a I ME THE DRODEL CO., Inc. 
. (ji a) | Import Sausage Casings Export 
CD. f ae 336 Johnson Ave. Brooklyn, N. Y. 
| eg iB: e. : sy n Av 
iene oe J. H. BERG CASING CO. 
—EEE Importers Sausage Casings Exporters 
80% Pearl St. New York City 
psiare and senpitbiced Sheep M. ETTLINGER & COo., Inc. 
and Hog Casings Importers, Exporters and Cleaners of Sausage Casings. A large 
E. E. SCHWITZKE, Pres. eS ee of all kinds of casings Seine aca ener sili 





























gahy’s Selected Sausage Casings 
U CAREFULLY Ho -B f- Sh UNIFORMLY 
CLEANED 9° ee eep SELECTED 
The Cudahy Packing Co. U.S.A. Ill W. MONROE ST. CHICAGO, ILL. 



































ON AUSTRALIAN Sheep and Beef CASINGS 
ree British Casing Co., Ltd. , Pes, 
B ask ets ila 14 Casing yen gy —— Australia 140 %, vee Soe st. 
THINK 
ani ee Sewed Casings Exclusively 
A. Backus, Jr. ‘& Sons National Specialty Co. 
DETROIT, MICH. F. M. Ward, Pres. 
61 E. 32nd St. Chicago, Ill. 
The Irish Casing Co. Thomson & Taylor Company 
SC iammee Geaee Recleaned Whole and Ground 
our Hill, Dublin, Ireland . 
Sheep Casings a Specialty Spices af oe M eat P ackers 











CASING HOUSE 
Benrn. Levie Co., Inc, 
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Sheep Casings 
“Your Kind” 


Our facilities for Selecting 

Sheep Casings insures your 

getting just what you want. 
Try us. 





The Original Firm—Established 1868 


S. OPPENHEIMER & CO. 


466-470 Washington St. 2700 Wabash Avenue 
NEW YORK CHICAGO, ILL. 


HAMBURG LONDON WELLINGTON. N. Z.. 


Luisenhof 8 47-53 St. John St. Boulcott Street 
(Smithfield) 


Foreign Correspondence Invited 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 
BUYERS OF 


Beef Crackling 
Calf Skins 


West Philadelphia Stock Yards 
30th and Race Streets 


MAN UFACTURERS 


CONSOLIDATED BY-PRODUCT CO. = “aoe 





IMPORTERS OF 
° ° High Grade H d Sh 
Philadelphia, Pa. ~* — 














SHEEP | HOG | BEEF 
CASINGS 


- Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 














Importers 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 





Main Offices Eastern Branch New York Importers and Exporters of Toronto 
ser aeepeeante “sew ross | utes SAUSAGE CASINGS uonat tins 
Sydney CHICAGO, U. S. A. Tientsin 
VANGEUNSBROS.|| M. BRAND & SONS 
Geaniapen, tietiend SAUSAGE CASINGS 
Telegraph Addr. “Casings” FIRST AVE. AND 49th ST. NEW YORK 


are buyers of 


Hog Casings 
Offers solicited 

















Hammett & Matanle 
CASING IMPORTERS 


23 & 24 ST. JOHN’S LANE 
London, E.C.1. 


Cerrespondence Invited 


S. OPPENHEIMER & CO. 


Sausage Casings ea 
bee Bian a op Ee ae St. Wellington 


96-100 Pearl St., New York 











SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 








Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








EARLY & MOOR, Inc. 
SAUSAGE CASINGS 15% Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 


Importers 
Exporters 





WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








PHONE GRAMERCY 3465 


Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 





Ave. A., cor. 20th St., New York, N. Y. 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. 


New York City 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








MANUFACTURED BY 





Established 1840 









D fined Sal Ni f Potash 
“NIAGARA BRAND” Seas tebe Sree Core fo 
Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


BATTELLE & RENWICK  °MAIDENLANE 
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South American 
New Zealand 
Australian 
Mongolian 
Russian 


Cleaning plants located in all principal killing centers 


of the World 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 
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Rathjens & Sons have been users of Internationals since 1916, and 
today are more enthusiastic than ever about them. 

















How’s This for Truck Satisfaction? 


“Your trucks are just the right 





kind for our business which de- P. F. RATHJENS & SONS 
mands fast, economical delivery.” FORK PACKERS 
San Francisco, February 2, 1926. 
“ o} " International Harvester Company, 
We are 100% boosters for In eet Serves Sempeny 
ternational Trucks: and heartily Gentlemen: 

* In 1916 we placed f your t ks in vi 
recommend them to anyone de and since deat tiene have teas. eading ‘hens o ¢ wan toot 
siring honest-to-goodness value for | at! setts we te cpurating four, “Eur tracks nave 
their money.” Sat eee business, which demands fast, eco- 


You ara to be commended for your inspection service. 


‘ Every International truck owner should take advantage 

International Harvester Trucks of it. Zt is mighty fine system and if followed out 

r. accor © your instructions e eep anyone’s 
will be profitable trucks for your trucks in first class shape. eigenen 

‘ . All of our drivers tell us that your trucks are espe- 

hauling. Evidence everywhere cially easy to steer and that they accelerate quickly. 

i The full line will fit aliases oF pon srry phe gt Ae ye 

proves haces ok 1 d h ca + a gotaway and oe ee, > ba as good 

e es, save many an accident. our trucks are S- 

your mages it inciudes the “ope sessed with all Ot these requisites. We are 100° 

cial Delivery,” the 1-ton Speed boosters for Intcrnational trucks and heartily recom- 


‘ mend them to anyone desiring honest-to-goodness value 
Truck; the 1%-ton “SL,” long ees . . RATHIENS & 80 


NS, 
wheelbase and specially low; and . B. Rathjens (Signed). 
Heavy-Duty Trucks up to 5-ton. 











Remember that we have the largest company-owned truck service organization 
in the world—owning 121 branches in the United States alone. 
Write us for further information. 


INTERNATIONAL HARVESTER COMPANY 
OF AMERICA 
606 So. Michigan Ave. (Incorporated) Chicago, Il. 


INTERNATIONAL 
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Our Dad Was a Quaker 
With Quaker Ideas 


The First and Foremost idea in the mind of Friend Quaker is another 
“Q” called Quality. 

That is why Brother Crowell calls his breakfast food “Quaker Oats.” 

(And uses the Ridgway Elevator, too, by the way.) 

Because “Pop and the Boys” have produced and have manufactured 
the Ridgway Elevator on the “Quality” principle. 

Plant owners get perfection in elevators when they “Hook ’er to the 
Biler.” 

Things go together in this world. The “Quality” goods are used by 
the “Quality” people—whether the “goods” are from the stores or from 
the machine shops. 

Here is a bunch of the “Quality” industrial establishments who have 
purchased Ridgway Elevators and keep on purchasing them again and 
again. 


United Gas Improvement Co. Continental Gin Co. Standard Underground 
Penn R. R. Houston Packing Co. Cable Co. 

Standard Oil Co. Brooklyn Union Gas Co. P. G. Gladfelter & Co. 
R. J. Reynolds Co. Bartlett-Hayward Co. Dow Chemical Co. 
Remington Typewriter Co. United States Government Miller & Hart 
Consolidated Gas Co. Lee Tire & Rubber Co. Joseph Benn & Son 
John Morrell & Co. Continental Fibre Co. Lowell Bleachery 

John Wanamaker B. F. Goodrich & Co. Strawbridge & Clothier 


Ask any of these 23 high grade “Quality” concerns what it means to 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3,000 in Daily Use COATESVILLE, PA. 





Double Geared 





Direct Acting 














Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


Our Specialties: 


Sewed Beef Casings 
Sewed Hog Bungs 


Sewed Bladders 


Manufactured Under Sol May Methods 
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Our Anhydrous Ammonia is manufactured at 

new plant now located at Niagara Falls, New il 

York. ated 

—New —w! 

Prod J Of all the processes employed in the manufac- — 

roauce ture of Anhydrous Ammonia that used in the “ey 

at manufacture of ours, is the latest and the best. a sit 

boys 

New Contamination, present in Ammonia manu- C: 

factured under the old method, is not to be found Weg 

Plant in our new product. Do not be misled by state- tl 

ments to the contrary. And 

at sive 

Ni Fall We guarantee our Anhydrous Ammonia to be agi 
tagara Falis, free from moisture, and impurities that prevent 

New York maintenance of desired low temperatures, and is Ir 

sold subject to consumer’s test before attaching hes 

cylinder to machine. <i 

hi 

Send your orders to Ar- i - 

mour and Company not 

Branch located in Mein You want and need the Best Am- ; with 

Dies’ Chan to mz ain monia, We have it! Stocks of 50 “mo 

a Sy Se lb., 100 1b., and 150 Ib. cylinders In 

carried in all large distributing scale 

centers. emp 

R 

and 

ARMOUR AMMONIA WORKS 4. 

' Ir 
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Owned and Operated by Pro 
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J thor 

ARMOUR 480 COMPANY th 

GENERAL OFFICES, CHICAGO on 
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Weighing in the Packing Plant 


After you have bought the very 
best scales, of the proper capacities, 
for your plant, and have seen that 
they are properly installed and oper- 
ated by careful, conscientious scalers 
—what next? 

See that those scales are kept in the 
best of condition. 

“That’s easy,” you say. “A scale is 
a simple thing anyway, and any of the 
boys around the plant can fix it up.” 

Can they? 

A scale is ‘simple in principle, but 
it’s a mighty delicate piece of ma- 
chinery to keep in proper condition. 
And it seldom pays to make exten- 
sive repairs, as they are apt to give 
inaccurate weights afterwards. 


Value of a Scale Mechanic. 


In plants large enough to support 
a scale mechanic, he should be em- 
ployed. He should inspect all scales 
regularly, and make repairs on those 
which are worth fixing. 

He should be a first-rate mechanic, 
not just some fellow who is handy 
with tools. Don’t allow the latter to 
“monkey” with your scales! 

In the smaller plants a good outside 
scale inspection service should be 
employed for the same purpose. 

Regular and intelligent inspection 
and maintenance of scales will pay 
big dividends. 

In the following article, the seventh 
in a series written for THE NATIONAL 
PROVISIONER by a well-known scale ex- 
pert, the question of maintenance is 
thoroughly discussed. 


The first article in this series, published 
January 17, 1925, told of the importance of 
employing and training only the highest type 
of men to operate packinghouse scales. 

The second, February 28, 1925, discussed 
packinghouse scales, their selection, proper 
installation and care. 

The third, in THE NATIONAL PRO- 
VISIONER of May 16, 1925, took up the very 
Important question of “tolerances,’’ and ex- 
plained their importance in packinghouse 


weighing. 
The fourth, September 26, 1925, told of the 


Inspection by 


Scales Must Be Given Regular 
Good Mechanic 
To Keep Them in Best Condition 


VII — Keeping Scales Tuned Up 


advantages of a separate check weighing 
force, and gave directions for starting and 
operating such a department. 

The fifth, in the issue of November 21, 
1925, discussed overweights, and told how to 
keep from giving away product. 


The sixth, on April 17, 1926, took up the 


. question of installation, and gave some valu- 


able pointers on locating scales. 


Reprints of these articles may be had by 
subscribers by sending 25c in stamps to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. : 


Maintenance of Scales 
By ‘F. S. Hebden 


A scale cannot be maintained in first 
class condition without regular inspection 
by a competent mechanic. Asa rule, care- 
ful inspection is more important than any 
repairs that are possible when the scale 
is worn out. 

Extensive repairs on a scale are often 
not worth while. Very often scales which 
get into condition requiring repairs are in 
such wholly bad condition that the sensi- 
bility and general accuracy cannot be 
entirely restored, and the time and money 
spent on repairs will only result in a make- 
shift machine of very questionable value. 


Repairs Often Unsatisfactory. 


For example, take the specific case of a 
broken lever. Attempts are often made to 





If You Break ’Em— 


Suppose you break a lever on 
one of your scales—what do you 
do? 

You can weld it together, of 
course, or use riveted clasps. 

Or you can get a new lever 
from the manufacturers. 

But will it pay? 

That’s where a competent 
scale mechanic comes in. He 
can tell very quickly, and save 
you many dollars every year on 
your scales. 














repair broken levers by welding or with 
riveted clasps. Such repairs have been 
found satisfactory in some cases, but the 
chances are usually very much against it. 

The accuracy of a scale depends largely 
upon perfect alignment and spacing of the 
pivots. A broken lever can seldom be re- 
paired perfectly enough to replace these 
in their original position, and if the repair 
does not perfectly replace them, the scale 
is worthless and the expense is wasted. 

Attempts to repair other broken parts, 
such as frames, are likely to be just as un- 
satisfactory. 

Small scales are frequently knocked off 
of tables, benches, etc., and broken in 
various ways. Repairs are often made to 
the broken frames and other parts by 
welding or patching, but the results are 
largely unsatisfactory. 

Repaired Scales Not Dependable. 

As said before, it is seldom possible to 
bring the parts into their original condi- 
tion and relation. The fact that they ap- 
pear to have been restored does not by 
any means guarantee that the alignment 
is correct or that the scale is in condition 
for accurate weighing. 

Manufacturers can often supply replace- 
ment parts, but they should always be con- 
sulted as to the advisability of using such 
replacements before ordering. 

When a sufficiently serious accident has 
occurred to break a lever, frame or other 
part, it is quite likely that the scale has 
been damaged in other ways. And the 
manufacturer of the is often in a 
better position to judge the prospects for 
successful restoration than one not expert 
in this line. 

In the case of counter and other low ca- 
pacity scales, the investment is so small 
that it is often not worth while to repair 
them and risk continuous difficulty with 
them afterward. 


scale 


Reconditioning a Hard Job. 
Attempts to repair or “recondition” old, 
worn out scales of any capacity or type by 
substituting a new lever or part here and 
there seldom result in a truly reconditioned 
machine. The new parts are quite likely 
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not to fit the remaining old parts and work 
properly with them. 

Again it is recommended that such work 
be undertaken only after consultation with 
the manufacturer. 

A scale is merely a machine and is sub- 
ject to the same laws of depreciation. The 
continuous effort to retain scales in service 
after their reasonable period of service has 
passed, is not worth while. 

We would not hesitate to scrap any 
other piece of equipment which was 
obviously out of date and badly worn, even 
though it might be an expensive machine. 
If this is true, certainly a comparatively 
inexpensive machine, which performs such 
vital work as a scale, should be replaced 
with modern new equipment without hesi- 
tation. 

The most important part of the general 
subject of maintenance is not the mechan- 
ical items, a very few of which have been 
mentioned here. 

Discussion of these details might be ex- 
tended to almost any length, as in practice 
they are so numerous that books might be 
written on the subject. 


Human Factor Biggest Item. 

By far the most important item in this 
activity is the human factor—the man be- 
hind the scale. Just as a properly selected 
and trained scaler is necessary for satis- 
factory operation of a scale, so is a care- 
fully selected and skillful mechanic re- 
quired for reliable maintenance. 

As mechanical devices or machines, 
scales are quite simple. That is, it is not 
at all difficult for anyone having even a 
slight mechanical turn of mind to under- 
stand the operation of the lever system. 
However, when this point is reached the 
simplicity of a scale vanishes and it is 
found to be, in fact, a very finely made 
and adjusted mechanism. 

The fact that the mechanical operation 
is so simple encourages many men who 
have no right to call themselves mechanics 
at all, to represent themselves as “scale 
mechanics.” 


Poor Mechanics Do Much Damage. 


We are all familiar with the great 
number of men everywhere who represent 
themselves as automobile mechanics. We 
also know that a comparatively small per- 
centage of these men are to be trusted 
with the really vital work of inspecting, 
adjusting and repairing a good car. 

It has been said that poor mechanics 
have ruined more cars than poor drivers. 
The really serious consequences arise from 
the fact that a poor workman can do work 
which cannot be seen, and the result of 
which cannot be known until after great 
damage has perhaps been done. 

It is just so with scale mechanics. They 
may call themselves scale mechanics and 
undertake such work when they are, in 
fact, very little above common laborers. 

This statement may seem somewhat 
intemperate, but it is a plain statement of 
fact. It is surprising to note the number 
of large, responsible plants who habitually 
employ this low grade labor on such im- 
portant work. 

Get High Grade Men for Maintenance. 

To repeat, a scale appears to be a very 
simple device, and in its moving parts it is. 
But at the same time it is a very fine piece 
of machinery and requires the best effort 
of the highest grade mechanics to main- 
tain it properly. 

This is not necessary merely because a 
high grade mechanic can do a finer looking 
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job. The fact is that only a high grade 
mechanic can appreciate the refinement of 
a good scale, and do the work (or compe- 
tently oversee it) required for adequate 
maintenance. 

A competent mechanic is able to judge 
readily and accurately whether a scale is 
capable of reconditioning or repair, or 
ready for the scrap heap. In this one item 
his salary is more than justified. 

The continual makeshift repairs which 
are often made in order to keep in service 
scales which should have been scrapped 
and replaced with new ones, is very expen- 
sive conservation. It results not only in 
the direct expense of repairs, but also 
more or less confusion around the scale 
due to the: repairs and the more vital 
matter of inaccurate weights. 


How Ignorant Mechanic Does It. 

It is impossible merely to look at a scale 
and know its true condition. And while a 
so-called mechanic may take a scale to the 
shop, file down and sharpen the pivots, 
sandpaper the bearings, put a few test 
weights on the platform, apply a coat of 
paint and represent it to be in perfect con- 
dition, it may still be practically good for 
nothing as a weighing instrument. 

If it is put in service it is likely to give 
very unreliable weights and soon dete- 
riorate to a point where it is necessary to 
give it another “reconditioning.” 

Incompetent mechanics are largely re- 
sponsible for such conditions. A compe- 
tent one would not waste the firm’s money 
this way. The scale is’ not necessarily in 
good condition simply because it looks 
good. 

The Outside Scale Shop. 


Of special interest to the managers of 
small plants who do not find it necessary 
to employ regular scale men is the subject 
of the outside scale shop. Many of these 
shops are well equipped and employ expert 





Scales and Profits 


How much do your scales and 
scalers cost you every year? 

Are your scales accurate 
and of the proper capacity—your 
scalers conscientious and well- 
trained ? 

Do you keep your scales oper- 
ating within certain narrow 
“tolerances”’? 

Scales and their operators 
play a big part in your profit or 
loss for the year! 

Reprints have been made of 
six articles which have ap- 
peared in THE NATIONAL PRrovi- 
SIONER on “Weighing in the 
Meat Plant.” In them the selec- 
tion of scales, training of scalers 
and the troublesome question of 
tolerances are discussed. Other 
articles are to follow. 

They may be had by subscrib- 
ers by filling out and sending in 
the attached coupon, together 
with 25c in stamps. 


The National Provisioner, 
Old Colony Bldg., Chicago. 
Please send me the reprints on 
“Weighing in the Meat Plant.” 


Enclosed find 25c in stamps. 











September 18, 1926. 


mechanics, while many others are to be 
avoided. 

The apparent simplicity of scale mechan- 
isms and the small capital required for a 
bench and vise encourages many incompe- 
tent rough mechanics to establish scale 
repair shops here and there. Many of 
these are legitimate beginnings and are 
worthy of encouragement, but, unfortu- 
nately, many of them are operated by third 
rate mechanics, who rely mostly upon the 
striking optical effect of a little emery 
cloth and a coat of paint as a substitute 
for careful, skilful workmanship. 

Such people are not to be trusted with 
the responsibility of inspection or repair 
on such an important piece of equipment. 

What has already been said regarding 
mechanics applies to those in outside shops 
as well as those in plant shops, therefore, 
the outside shop should be selected with 
the greatest of care. 


A Regular Inspection Service. 

Many of the good shops offer a regular 
inspection service which includes general 
maintenance. This service is quite valu- 
able to the small plant, as it provides 
competent and regular inspection at a cost 
which is in proportion to the number of 
scales in use. Thus the expense of a plant 
shop is avoided and satisfactory mainte- 
nance is assured. 

Unless there are enough scales used in 
a plant to justify the investment in a first 
class, well equipped shop and the salary of 
a first class mechanic, a good outside shop 
will be found more economical and satis- 
factory. A poorly equipped shop and a 
second class mechanic will not justify their 
presence in any plant. 

In selecting a mechanic for scale work, 
the scale item may be eliminated for the 
moment. Any man who is a really compe- 
tent mechanic to begin with can compre- 
hend the scale mechanism in a very short 
time. And the fact that he may never have 
worked on scales before need be no handi- 
cap in his selection for this work. 


Mechanic vs. Machinist. 

It is well to differentiate between a ma- 
chinist and what we here refer to as a 
mechanic. 

Many machinists are trained in the oper- 
ation of lathes, milling machines, etc., but 
have not had the all around experience re- 
quired in work of this kind. A mechanic, 
on the other hand, may not have special- 
ized in machine operation but may have 
the natural mechanical sense, coupled with 
experience in making and ‘adjusting fine 
mechanisms, which would exactly fit him 
for this work. 

He must have appreciation and ability 
for fine measurements and workmanship. 
He must know something about stresses 
and deflections in various metals, he must 
know tool steels and their heat treatment 
and must have skill and good judgment in 
all of these things, together with plenty of 
native intelligence. 


Get Best Man Possible. 


The importance of the scale necessitates 
the employment of the very best talent 
procurable to !ook after it and keep it in 
first class condition. 

Just as the scale and scaler are all im- 
portant factors in the success or failure of 
a business, the man behind the scale, the 
mechanic, occupies a vital place, for it is 
upon him we depend for the tools with 
which the scalers regulate our profits. 

No matter what department he may be 
attached to, he is more or less a free lance. 
His work cannot be very closely super- 
vised. Therefore he must be a man of 
integrity, able to supervise himself. His 
character is as important as his skill. 

When such a man is employed and given 
full authority and co-operation, the 
maintenance problem will be perfectly and 
permanently solved. 

Other articles on this subject of scales 
and weighing in the meat plant will appear 


in later issues of THE NATIONAL PRO- 
VISIONER. 
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What the Institute is Doing this Week 


More Plans Announced for the 
Packers’ Convention—Regional 
Meetings Continue Popular 





WEATHER AFFECTS MEAT PRICES. 


Fluctuations in meat prices and prices 
of other commodities frequently can be 
added to the long list of things for which 
the weather is responsible, according to 
H. R. Davison, director of the Department 
of Waste Elimination and Live Stock of 
the Institute of American Meat Packers, 
who spoke Wednesday, September 15, be- 
fore the Meat Congress of the Kansas 
Free Fair. 

“The price levels of meat and any other 
foods depend, of course, on the law of 
supply and demand,” Mr. Davison added, 
“but the weather often affects both to a 
great extent. For instance, a spring and 
summer of fine warm weather would re- 
sult in a large supply of feed crops, and 
consequently in a lower level of prices for 
meat, because when feed is plentiful the 
animals are fed longer and a _ greater 
number can be fed. An unusually cool 
summer would have the opposite effect. 

“Furthermore, cool weather in summer 
may turn the demand from boiled hams 
and other warm weather meats to roasts 
and stews, with the result that the prices 
of neither would be normal. It is elements 
of this type which make the live stock and 
meat industry difficult and interesting.” 

“Farming has become a complicated pro- 
fession,” Mr. Davison pointed out later in 
his talk. “The farmer of today has a 
task which is as involved as that of many 
industrial executives. Hit or miss methods 
have been eliminated to a great extent. 
Competition has brought this about. 

“The successful farmer must have some 
understanding of economics of finance and 
business law; he must be a student of 
marketing, and he should know something 
of many branches of science. As a result 
of research accomplished by various in- 
terested agencies, a great fund of knowl- 
edge has been placed at his command, and 
the man who makes the best use of it is 
the best farmer. vr 

“A recent valuable development in live- 
stock husbandry is the McLean County 
Plan for Hog Sanitation, whereby the 
farmer, at little additional expense, is able 
to increase his profits and his pig yield by 
observing simple precautions. This hog 
Sanitation plan, with which most county 
agents and other live stock authorities 
now are familiar, is well worth investiga- 
tion by every producer of swine.’ : 

The live stock and meat industry, owing 
to its nature and to the small profit on 
which it operates, should foster co-opera- 
tion between its various units, as a means 
to increasing, wherever possible, the effi- 
ciency of the distribution of its products, 
Mr. Davison stated. 

“The producer and the packer actually 
have common problems,” he pointed out, 

“and it would be to their benefit, and to 
the benefit of the ultimate consumer, for 
them to work together on matters of 
mutual interest.” 

Mr. Davison also referred to the fact 
that there has been little change in meat 
consumption in this country during recent 
years. “Notwithstanding reports to the 
contrary, official figures show that our 
meat consumption has remained on a rela- 
tively even basis,” he stated. “Although 


the consumption per capita was somewhat 
lower last year than in the years immedi- 
ately preceding, owing to the decrease in 
hog receipts, 1923 and 1924 were years of 
large consumption. 

“Meat’s place in the diet has been defi- 
nitely established by science. Foods are 
being chosen today by the housewife more 
and more because of the food values which 
they contain, and authorities on nutrition 
are agreed that meat is a wholesome and 
valuable food. It contains proteins of the 
highest quality, excellent fats, most of the 
necessary minerals and certain of the vita- 
mins. These properties should assure 
meat a permanent place in the diet of all 
countries where it is available.” 


oe 
PACKERS’ CONVENTION PLANS. 


Splendid entertainment features are as- 
sured for the 21st annual convention of the 
Institute of American Meat Packers which 
is to be held in Chicago, October 22-27. 
Lester Armour, chairman of the Commit- 
tee on Entertainment and Banquet, has 
announced that, in addition to the concert 
and reception on Sunday, October 24, there 
will be a dinner with dancing—in the de- 
corous atmosphere of one of the palatial 
hotels—on Monday night. 

Attendance will be limited to members, 
associate members, and the ladies of their 
immediate family. A theater party for the 
ladies and the annual banquet for the men 
will be held on Wednesday night, Oct. 27. 

One other feature of entertainment is 
planned for the ladies sometime on Tues- 
day. The nature of the Tuesday event has 
not been decided tipon definitely. 

The theater party will attend one of the 
outstanding successes which is showing in 
Chicago at the time. 

Negotiations are under way with two 
hotels, and the location of convention 
headquarters and the entertainment fea- 
tures will be announced within a short 
time. The Institute requests that all pack- 
ers who are planning to attend the conven- 
tion send in reservations for themselves 
and their families as early as possible after 
the name of the convention hotel is an- 
nounced, so that adequate facilities and the 
minimum of rush may be assured for all. 

Programs for the Sectional Meetings 
and the convention sessions are being 
completed rapidly. It is believed that 
many company executives will plan to 
attend the Sectional Meetings this year 
when the subjects for discussion are an- 
nounced. The combined meeting of the 
Operating, Chemical and Engineering and 
Construction Sections at which “The 
Model Packinghouse of 1930” will be de- 
scribed by well-known speakers has re- 
ceived favorable comment from various 
packers. 

The situation and background of the 
meat industty as it enters the coming year 
will be competently covered by two out- 
standing authorities in the industry. In 
this connection, F. Edson White, president 
of Armour and Company, will discuss the 
pork situation, as previously announced, 
and William Diesing, vice-president of the 
Cudahy Packing Company, will talk on the 
beef situation. It is expected that several 
other speakers will discuss the situation in 
industries related closely to meat packing. 





REGIONAL MEETINGS POPULAR. 


The series of regional meetings held for 
member companies this week by the In- 
stitute of American Meat Packers was 
very popular, judging by the good atten- 
dance. Starting with the meeting of the 
Regional Committee in Chicago on Sept. 
10, and continuing this week in regional 
meetings, these are the last of this series 
scheduled before the convention § in 
October. 

Directors of the various departments of 
the Institute were present at the meetings 
and told of the services offered by their 
respective departments. 


Chicago Meeting. 

At the meeting of the _ Institute’s 
Regional Committee, which was held on 
September 10 in Chicago, in conjunction 
with a meeting of members from Indiana, 
and the St. Louis, Wisconsin and Chi- 
cago regions, subjects of timely interest 
were discussed. 


Following an outline of convention 
plans presented by Oscar G. Mayer, Presi- 
dent of the Institute, the domestic situa- 
tion, the export situation, and accounting 
matters were discussed. Mr. Mayer was 
general chairman of the meeting at which 
35 packers were present. 

Speakers on the export situation in- 
cluded Lester Armour, vice-president of 
Armour and Company; Robert Mair, man- 
ager of the export department of Swift & 
Company; C. J. Roberts, president of 
Roberts and Oake; J. C. Hormel, vice- 
president of George A. Hormel & Com- 
pany, and J. W. Rath, president of the 
Rath Packing Company. All of these men 
returned recently from trips abroad. 
James G. Cownie, of the Jacob Dold Pack- 
ing Company, presided. 

In the discussion of accounting matters, 
over which J. H. Bliss, chairman of the 
Institute’s Committee on Accounting pre- 
sided, George L. Franklin talked on “A 
New Kind of Hog Test,” and Mr. Bliss 
on “Inventory Profits.” 

The following packers were present: 

John T. Agar, Wm. Davies Co.; A. W. 
Anderson, G. A, Billings, E. A. Cudahy, 
Jr., and Gc: Shepard, The Cudahy Pack- 
ing Co.; Lester Armour, Rudolf A. Cle- 
man, and F. Edson White, Armour and 
Company; C. W. Becker, E. O. Jurss, 
I. J. Lucas, W. S. Nicholson, A. E. Peter- 
sen and Thomas E. Wilson, Wilson & 
Co.; J. H. Bliss, and W. P. Dennis, Libby, 
McNeill & Libby; A W. Brickman, Illinois 
Meat Co.; F. R. Burrows, R. Mair, Geo. E. 
Putnam, ‘Swift & Co.; James G. Cownie, 
Jacob Dold Packing Co.; Jay E. Decker, 
Jacob E. Decker & Sons Co.; Geo. L. 
Franklin, Dunlevy-Franklin Co.; Jay C. 
Hormel, Geo. A. Hormel & Co.; F. A. 
Hunter, East Side Packing Co.; A. ,P. 
Jones and E. C. Jones, Jones Dairy Farm; 
Oscar G. Mayer, Oscar Mayer & Co.; 
E. C. Merritt, St. Louis Independent Pack- 
ing Co.; H. G. Newhall, Hately Bros. Co.; 
I. Powers, Home Packing & Ice Co.; 
J. W-> Rath, . Rath. Packing: Co:; .C. .. 
Roberts, Roberts & Oake; Elmore M. 
Schroth, The J. & F. Schroth Packing Co.; 
and R. B. Simpson, Miller & Hart. 


Cleveland Meeting. 
Thirty-one packers from Ohio, Pennsyl- 
vania, New York, and Michigan attended 
a regional meeting for member companies 
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of the Institute which was held in Cleve- 
land at the Hotel Hollenden on Septem- 
ber 13. 


Oscar G. Mayer, president of the In- 
stitute told about the plans for the In- 


stitute convention and outlined the work 
and aims of the Institute and its various 
departments. W. W. Woods, Vice-Presi- 
dent of the Institute, gave the packers 
additional facts about the services which 
the Institute is extending to its member 
companies. 

The services of the Institute’s Wash- 
ington office were explained by Norman 
Draper, Washington representative. Mr. 
Draper pointed out that his office is in a 
position to give service in connection with 
patents, trademark registrations and other 
important matters. 

Dr. C. Robert Moulton, director of the 
Department of Nutrition, and Wesley 
Hardenbergh, director of the Department 
of Public Relations and Trade, told how 
their respective departments are helping 
to reduce meat sales resistance and of the 
various services which their Departments 
extend. Dr. W. Lee Lewis, Director of 
the Department of Scientific Research, 
told of the progress which has been made 
in curing and other scientific work. 

The following packers attended 
meeting: 

John Anderson, Pittsburgh Provision & 
Packing Co.; C. Boatman, W. G. Fletcher, 
Blumenstock & Reid Co.; H. J. Carroll, 
J. W. Reis, Wilson & Co.; James G. 
Cownie, Jacob Dold Packing Co.; Chas. A. 
Elfring, Federal Packing Co.; O. E. Espey, 


the 


F. M. Tobin, Rochester Packing Co.; 
J. C. Ewing, The Youngstown Packing 
Co.; H. Oscar Fischer, William Zoller Co.; 


Geo. L. Franklin, Dunlevy-Franklin Co.; 
L. W. Griffith, Armour and Company; 
A. C. Hofmann, Jr., A. C. Hofmann & 
Sons; R. E. Linsday, Thomas A. Newton, 
Newton Packing Co.; J. B. McCrea, Ohio 
Provision Co.; J. T. McCrum, Columbus 
Packing Co.; rag A Madsen, Albany Pack- 
ing Co.; George N. Meyer, Fried & Reine- 
man Packing Co.; H. H. Meyer, The H. H. 
Meyer Pkg. Co.; S. T. Nash, Thos. H. Nash, 
Cleveland Provision Co.; N. O. Newcomb, 
Lake Erie Provision Co.; E. W. Phelps, 
Swift & Company; M. Schaffner, Schaffner 
Bros. Co.; Elmore M. Scroth, The J. & F. 
Schroth Pkg. Co.; W. B. Smith, M. C. 
a Theurer-Norton Provision Co.; 

E. Tower, Sullivan Pkg. Co.; Arthur 
+ Tat Detroit Pkg. Co.. 

Philadelphia Meeting. 

The regional meeting of Institute mem- 
bers at the Manufacturers’ Club in Phila- 
delphia on September 14 was attended by 
50 packers from New York, Pennsylvania, 
Maryland and vicinity. 

The program of the meeting included 
talks by Oscar G. Mayer, president of the 
Institute, and W. Lee Lewis, C. Robert 
Moulton, Wesley Hardenbergh, and Nor- 
man Draper of the Institute staff, who 
also spoke at the Cleveland meeting. 

A feature of the meeting was a trip to 
the Sesqui-Centennial Exposition in Phila- 
delphia where the packers inspected the 
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huge live stock and meat exhibit which is 
being shown there in the Agricultural 
Palace under the joint auspices of the 
U. S. Department of Agriculture, The 








Institute Committees 
VilI—Committee on Livestock Losses. 


[EDITOR’S NOTE.—This is one of a series 
of sketches of the various standing com- 
mittees of the Institute of American Meat 
Packers. These committees have done and 
are doing excellent work for Institute mem- 
bers, which has played an important part in 
the progress of the industry as a whole.] 

Livestock losses are always a serious 
problem in the packing industry. The 
packer, naturally, is anxious to have his 
raw material reach him in the best pos- 
sible condition, and any losses to it are 
reflected in his profit showing. 

To work with producers and_ other 
handlers of livestock with a view to reduc- 
ing this loss, the Institute of American 
Meat Packers maintains a Committee on 
Livestock Losses, headed in able fashion 
by R. W. Carter, of Swift & Company. 

In addition to Mr. Carter, other mem- 
bers of this committee are: 

John Anderson, Pittsburgh Provision & 
Packing Co., Pittsburgh, Pa. Bis- 
tricky, Hughes Provision Co, “Cleveland 
Ohio; Jay E. Decker, Jacob E. Decker & 
Sons, Mason City, Ila.; Howard DeLong, 
Reading Abattoir Co., Reading, Pa.; W. € 
Gehrmann, Kohrs Packing Co., Davenport, 
Ia.; C. P. Hohman, C. Hohman & Sons, 
Baltimore, Md.; Paul March, A. H. March 
Packing Co., Bridgeport, Pa.; N. O. New- 
comb, Sr., Lake Erie Provision Co., Cleve- 
land, Ohio; Chris J. Power, Power Pack- 
ing Plant, Nashville, Tenn.; A. C. Sinclair, 
(yey | F Sinclair & Co., Ltd., Cedar Rapids, 
Ia.; Frederick Vogt, F. G. Vogt & Sons, 
Inc., Philadelphia, Pa.; J. M. Waters, Ar- 
mour and Company, Chicago, and Horace 
O. Wetmore, Chicago. 


Wilson & Co., 





R. W. 
Committee on 


CARTER. 


Chairman, Livestock 


Losses. 





September 18, 1926. 


Institute, The National Live Stock and 
Meat Board, and packers operating in 
Philadelphia district. 

The attendance included the following: 

Thomas E. Alexander and Bernard J. 
Beste, Beste Provision Co., ree Anton A. 
Auth, N. Auth Provision Co.; B. Bur- 
dett, Kingan & Co.; J. E. “tnd Jos. 
Shimer Co.; Geo. A. Casey, Max Matthes, 
Wilmington Provision Co.; T. A. Connors, 
Armour and Company; bE < Corkran, 
Corkran, Hill & Co.; B. C. Dickinson, 
Louis Burk, Inc.; Wm. F. Dubois, Jos. 
Phillips Co.; M. Fallon, Greenwald Pack- 
ing Corp.; W. E. Felin, John J. Felin & 
Co., Inc.; Jas. E. Field, Phillips Genuine 
Sausage Co.; M. Gross, Harrisburg Abat- 
toir Co.; Wm. R. Grove, Wilson-Martin 
Co.; F. M. Hall, Joseph P. Healy, and 
E. C. Tompkins, Swift & Co.; C. Wesley 
Henning, J. M. Henning, Phillips eenetien 
Sausage Co.; C. Hohman, C. Hohman & 
Sons; Michael A. Keane, Thos. T. Keane, 
T. ¥. Keane Co.; Christ Kunzler, Ch. 
Kunzler Co.; Geo. Kern, Jr., and Norman 
Plaatze, George Kern, Inc.; F. W. Knud- 
sen, A. D: Loffler, A: D; Loffler, Jr. A: 
Loffler Provision Co.; C. B. Krogmann, 
C. Krogmann & Sons; Chris F. Kurrle, Jr., 
Kurrle Packing Co.; A. A. Meluskey, 
Shenandoah Abattoir Co.; Louis Meyer, 
Louis Meyer Co.; John Peters, John Peters 
Co.; Geo. H. Rader, Reading Abattoir Co.; 
Albert T. Rohe, Rohe & Brother; C. J. 
Russell, D. G. Sabin, R. E. Wood, Wilson 
& Co.; John H. Scheffer, and Max Trunz, 
Max Trunz; G. A. Schmidt, Otto Stahl, 
Inc.; Herbert Sostmann, Julius Sostmann 
& Sons, Inc.; Wm. J. Schmidt, Seltzer 
Packing So. 5 Howard R. Smith, Shafer & 
Co.; A. Vogt, G. L. Vogt, F. G. Vogt 
& Yih Inc.; John S. Weaver, John S. 
Weaver, and Paul I. Aldrich, THE 
NATIONAL PROVISIONER. 








HAUSER EXPANDS PLANT. 

The new 
ing Co., Los Angeles, 
put in service. Announcements were sent 
out for an “open house” to inspect the 
cooler and the plant, and hundreds of peo- 
ple were present on September 11 and 12, 
when the plant was thrown open to the 
public. 

The company, which was founded by 
Julius Hauser in 1882, is said to be the 
oldest independent packing plant in 
Southern California. The announcement 
states that the plant now has every facil- 
ity for the better handling of all meats, 
thus enabling it to offer a most complete 
service. 

Officers are: Julius Hauser, president; 
Frank M. Hauser, treasurer and general 
manager; E. C. Hauser, secretary; L. A. 
Hauser, sales manager; H. J. Hauser. 

———o--— 


How hot should the water be in the hog 
scalding vat? Ask “The Packer’s Encyclo- 
pedia,” the “blue book” of the industry. 


cooler of the Hauser Pack- 
Calif., was recently 














(under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale 
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problems involving evaporation, crystallization, heat transfer, etc., at 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there ts any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, Il. 

This will aid us in obtaining proper 
service for you from the Post Office. 











Hides and the Tariff 
Twelve United States Senators have 
been asked by a Western live stock daily 
why there is no tariff on hides. Informa- 
tion is sought on this point because the 
farmer wants to know why the hide that 
grows on his steer or cow, and which this 
paper says is worth 12 per cent of the 
value of the animal, is not protected by an 
import tax against hides from foreign 
countries. 

Six senators from each political party 
were asked this question, so that the reply 
should be non-partisan. The senators, are 
all from cattle producing states, of course. 
The point of view of the legislator on this 
subject will be awaited with interest. 

In the meantime a study of hide prices, 
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the tariff and marketing methods has been 
made and reported on by Armour’s Live- 
stock Bureau, which shows some interest- 
ing light on the subject. The peculiarities 
that arise in connection with prices and 
marketing, as well as the tariff, are be- 
lieved to be due to the fact that hides 
are not a primary product in themselves, 
but are by-products of the meat industry. 
Hides are produced regardless of demand 
for them. 

“Experience shows,” the bureau points 
out, “that because hides are by-products 
an import duty is ineffective in increasing 
prices. Consumption of domestic hides is 
not increased by a duty, for prices them- 
selves do not determine the supply of 
hides, which is governed by the primary 
product of livestock production—meat.” 

The principal reasons why hide duties 
are rare, in the opinion of the investiga- 
tors, are: 1, hides are the raw materials 
of large industries which are located in the 
most important consuming centers of the 
3, the 


leather substitute industry provides such 


country: 2, they are by-products; 
severe competition that authorities assert 
that hides can stand no artificial boosting 
of prices without losing some of their out- 
lets in the leather trade; and 4, it has 
been realized in the hide trade, that in 
establishing tariff rates it is difficult to 
avoid preferential treatment in duties 
levied on certain varieties and grades. 

Approximately 40 per cent of the cattle 
hides used in this country are imported. 
However, importations have been declin- 
ing steadily in the past few years, owing 
in part to increased domestic production 
and in part to a decline in local consump- 
tion. In sharp comparison to this de- 
crease is the large increase in the exports 
of hides from the United States during the 
past three years. 

A duty was imposed on hides in 1897 
and was removed in 1909. Since that time 
strong efforts have been made to restore 
this duty. The effort to re-establish this 
tax makes the relation of the value of 
hides to the total value of steers an im- 
portant matter in the prosperity of the 
cattle industry. 

The percentage of the value of the hide 
of a 1,350 Ib. steer in the last quarter of 
a century has ranged from a high of near- 
ly 14 per cent in 1915 toa low of a little 
over 7 per cent in 1925 and still lower in 
1926. 

If more care were exercised in the take- 
off and handling of hides and skins in this 
country, there would be much less dispo- 
sition to import this product, whether it 
is duty free or whether a tariff is imposed. 
The individual hide producers can do 
much to eliminate foreign competition. 









Too Many Fat Cattle 


Cattle feeders have been discouraged be- 
cause of the low price of fed steers this 
year compared with prices of a year ago on 
this grade of cattle. Charges have been 
made that packers are buying cattle for 
less and selling the beef for more. 

In reply to an inquiry from the secre- 
tary of the Kansas stockmen, who were 
among the chief accusers, the larger pack- 
ers each situation and 


showed that the cost of beef had closely 


explained the 


reflected the cost of live cattle. 

At the request of the stockmen, the 
U. S. Department of Agriculture made an 
analysis of the situation. Its findings 
agreed with the statement already made 
by the packers. 

In reporting on the situation, the de- 
partment said: 

“Relatively low prices of the better 
grades of fed cattle this summer have been 
due largely to a marked increase in sup- 
plies without a corresponding increase in 
consumptive demand for such cattle. 

“Average prices of good and choice 
grade slaughter steers at Chicago during 
July and the first three weeks of August 
ranged from $3.00 to $4.75 lower per 100 
pounds than a year ago. The decline of 
steers weighing over 1,100 pounds ranged 
from $3.50 to $4.75, whereas steers weigh- 
ing under 1,100 pounds sold from $3.00 to 
$4.00 lower than during the correspond- 
ing period in 1925. 

“Common grade steers weighing over 
1,100 pounds declined only 15 to 20 cents 
during the same period, and common 
grade steers under 1,100 pounds advanced 
from 20 to 50 cents per hundred pounds 
over prices prevailing last year. 

“Average wholesale prices of choice 
grade western dressed steer beef on the 
New York market during the same period 
declined from $4.00 to $4.75 per 100 pounds 
as compared with 1925, whereas common 
grade beef on the same market ranged 
from $1.00 lower to a few cents higher 
per 100 pounds than a year ago. 

“The extreme decline in price of the 
higher 


compared with thé declines on the lower 


grades and heavier weights as 


grade and lighter weight cattle are rather 
striking, and suggest that the cause for the 
present unsatisfactory situation is that 
more cattle have been highly finished on 
the abundance of relatively cheap corn 
than could be moved into consumptive 
channels except at price concessions.” 

This is only another demonstration of 
the operation of the law of supply and 
demand. It is generally difficult for those 
losing money on a given product to fully 
appreciate how inexorable this fundamen- 
tal economic law is. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Handling Dry Salt Meats 


Certain cuts of meat are put into dry 
salt cure at all seasons of the year, al- 
though in the summer months more meat 
is cured in this way than at any other 
season of the year because of the large 
run of rough heavy hogs. A Southeastern 
subscriber states that he slaughters heavy 
rough hogs through much of the year, 
and wants to know how to cure meats in 
dry salt. He says: 

Editor The National Provisioner: 

We have not been having satisfactory results with 
our dry salt meats. We kill heavy hogs most of 
the year and want to make the dry salt product 
just as good as possible so we can compete in the 
trade with such meats put out by other companies. 
Our meats in sweet pickle and fancy dry cure are 
all right, but we don’t make our salt meats right. 
Can you give us complete instructions for handling 
such meats? 

This inquirer says he can make sweet 
pickle and fancy dry cure meats all right 
but he is not having good luck with his 
dry salt meats. He wants to know how to 
handle this cure. 

A standard method of handling product 
in dry salt cure is as follows: 

All cuts intended for dry salt curing 
must be handled promptly between cutting 
floor and dry salt cellars. 

Pumping—A dry salt pickle formula is 
as follows: 

To 1,000 gallons of 100 degree salometer 
plain pickle add 150 pounds nitrate of 
soda. Chill to 36 deg. temperature. If 
saltpetre is used, the correct amount for 
the above formula would be 187%4 pounds. 

All cuts containing lean are to be 
pumped when put down, also on all over- 
haulings, and use a greater number of 
short strokes instead of a less number of 
long strokes. 

All side meats should be pumped under 
the brisket, under and over the blade bone, 
around tail bone and along the loin. Pump 
as follows: 

REGULAR Hams: 


First, 1 stitch, 2 strokes in the shank, 
depositing the pickle between the shank 
bones. If needle is inserted too far, pickle 
will be deposited between the skin and 
tissue of the shank, and a white, salty 
spot will result when the ham or shoulder 
is smoked. 

Second, 1 stitch straight down into the 
ham at the stifle joint. 

Third, 1 stitch in the blood vein in the 
flank and parallel to the body bone. 

Fourth, 1 stitch under the aitch bone at 
right angles to the body bone, keeping the 
needle close to the aitch bone. 

Regulate the strokes for the foregoing 
operations so that 5% per cent to 5% per 
cent pickle will stay with the product after 
being drained for one-half hour. 

Change stroke limits with each average 
of product pumped. 

SHOULDERS : 


First, 1 stitch in the shank. 

Second, 1 stitch in the blood vein. 
Third, 1 stitch over the blade bone. 
Fourth, 1 stitch under the blade bone. 


Regulate stroke limits for these opera- 
tions so that 6% per cent to 7 per cent 
pickle will stay in the product after being 
drained for one-half hour. 

New York SHOULDERS: 

First, 1 stitch in the shank. 

Second, 1 stitch in the blood vein. 

Third, 1 stitch over the blade bone. 

Fourth, 1 stitch under the blade bone. 

Regulate stroke limits so that 6 per cent 
pickle will stay in the product after being 
drained one-half hour. 

On put-down and at all overhaulings, 
all cuts are to be put through a 100 deg. 
plain pickle bath before being placed on 
the salting and re-salting bench. 

Before salting, all lean parts should be 
sprinkled with saltpetre. Proportion, per 
100 pounds meat, is 3 to 4 ounces of salt- 
petre. 


Salting.—All surfaces of the meat are 
to be rubbed with fine salt and then placed 
in piles. The proportion is 6 to 7 pounds 
of salt per hundredweight of green meat. 
When piled, put wet salt on all unsalted 
surfaces which may be exposed and fill 
in all seams. This will help to exclude 
the air. 


Overhauling D. S. Meats.—Following is 
schedule for overhauling: 


» 


First overhauling, 6 to 8 days of age. 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 


Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 


In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 


Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by 
THE NATIONAL PROVISIONER. 
Subscribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, M1. 


Please send me copy of formula and 
directions for “Curing S. P. Meats.” 














Second overhauling, 18 to 20 days of 
age. 

Third overhauling, 35 to 40 days of age. 

Subsequent overhaulings, every 40 days 
thereafter until product is shipped. 

When re-salting, enough salt is to be 
added to the product so that it will carry 
6 to 7 per cent salt in the pile. Be just 
as careful in seeing that all surfaces are 
covered as when putting down green 
meats. 


Shipping.—If dry salt meats are shipped 
young, overhauling ages must be reduced 
in order to give the product as many 
overhaulings as is consistent with age. 
Product should receive not less than one 
overhauling, with the exception of fat- 
backs shipped very young. 

Give special attention to salting of 
young dry salt meats when placing in the 
car. 


Neckfats.—Neckfats should be leached 
in 100 degree plain pickle for from 8 to 10 
days before placing in salt, for the reason 
that there are usually blood stains on the 
cut surface. When finished leaching, bulk 
neckfats heavily with moist salt, and keep 
completely covered with moist salt and do 
not overhaul. 


> oe 
Good Flavor in Bologna 


To secure a good flavor in bologna and 
frankfurts, or any other sausage where 
cured meats are used, the proper pickle is 
very necessary. A Western sausage maker 
is not satisfied with his product and he 
wonders if the cure of the meat has any- 
thing to do with this. He says: 

Editor The National Provisioner: 

Is it all right to use regular curing pickle to 
cure beef and pork for use in sausage? Our franks 
and bologna are not entirely satisfactory as to 
flavor. We have been using the formula for ham 
and belly pickle. Could this have anything to do 
with the unsatisfactory flavor of the product? 

A regular pickle curing formula is not 
satisfactory for frankfurter and bologna 
sausage meats. To obtain the very best 
results something like the following for- 
mula should be used. 

For 180 Ibs. of meat, use— 

5 Ibs. salt 

1 lb. curing sugar 
6 oz. nitrate of soda or saltpetre 
1 gal. No. 2 ham pickle (50 deg. strength). 

Beef and pork trimmings should be 
cured separately. 

Grind the meat through the 1-inch plate 
of hasher, then weigh off 180 lbs. of meat 
and put in mixing machine, adding the dry 
cure ingredients as specified (with the ex- 
ception of the No. 2 ham pickle), and mix 
for about 3 minutes. 

Then put the meat in barrel and pour 
the 1 gal. of No. 2 ham pickle over it. Do 
not pack the meat any more than is ab- 
solutely necessary. 

Cure in open barrels at a temperature 
of 36 to 40 degs., for five days. 

If for any reason the meat is not used 
at the end of this time, it is well to put a 
tight head in the barrel to check the cure, 
as the meat has a natural tendency to de- 
teriorate after reaching cured age. 
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Meats for Pork Sausage 
The season is close at hand when all 
pork sausage is especially popular and 
most packers produce this product in large 
quantities. A Southwestern packer wants 
to know what meats to use to make the 
best sausage; price is not an item. He 
says: 
Editor The National Provisioner: 

I have a high class trade and can sell the best 
pork sausage I can make and get the price for it. 
Please tell me what meats are sweetest and best for 
this purpose. 

The sweetest and tenderest meat for 
making a high-grade pure pork sausage is 
back fat trimmings, ham trimmings and 
shoulder meat from light weight young 
hogs. If the cost is not an iter, -pork 
tenderloins are recommended for this 
purpose. 

To each 100 lbs. of meat use 2% Ibs. 
salt, 6 oz. white pepper, 4 oz. sugar, and 
2 oz. sage provided the sage flavor is 
popular with your trade. Do not use 
garlic. 


Formula and method of handling “Fancy 
Breakfast Sausage’ has appeared in THE 
NATIONAL PROVISIONER. Subscribers 
can secure copy of it by sending a 2c stamp 
to THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Il. 


reece 


Fat on Boiled Hams 


A maker of boiled hams wants to know 
what the fat requirements are. He says: 
Editor The National Provisioner: 

We are making and plan to make a considerable 
number of boiled hams and are not certain as to the 
fat requirements. Are these requirements the same 
in all parts of the country? 

Fat requirements on select boiling hams 
for New York trade only are as follows: 
18/20 lb. and 20/22 lb. avs. No. 1 S. P. 
boiling hams, 2 inch fat limit. 

For home consumption—or, in other 
words, outside of shipment to New York 
trade—fat limits are disregarded. In this 
case No. 1 S. P. boiling hams, regardless 
of average, will carry as much as 2% to 3 
inches of fat. 

The fat limits on select brands for smok- 
ing for shipment to New York trade are 
as follows: 

6/8 |b., 8/10 lb., and 10/12 1b. avs., fat 
limit 14% in. for No. 1 S. P. fancy brand 
hams for smoking. 

12/14 Ib. -_ 14/16 Ib. avs., fat limit 134 
in. for No. 1 S. P. fancy brand hams for 
smoking. 


— ~~ oe — 
Holding Lard in Storage 


An Eastern packer wants to hold lard 
for a considerable period and is in doubt 
as to the temperature in which it should 
be stored. He says: 

Editor The National Provisioner: 

We are killing very heavy hogs at this time and 
find the lard market dull and low. We plan to hold 
this lard for some time and are wondering if it 
should be put in the freezer. 

Where lard is to be held for any length 
of time it should not be put in very low 
temperatures. The reason for this is that 
when it is taken out of such temperatures 
it sweats and becomes rancid very quickly. 

Lard can be held in cooler temperatures 
of 38 to 40 degs. for six months with good 
results. 

ee ee 

Do you use this page to get your 

questions answered? 





THE NATIONAL PROVISIONER 





Operating Pointers 


Por the Superintendent, the Engineer 
and the Master Mechanic 











THE CLEANING OF LARD. 
By 3. C. Ingram* 

Technical men in the edible oil and fat 
industries have come to recognize two 
separate and distinct types of deteriora- 
tion in commercial shortenings. 

The first type is termed simply “spoil- 
age,” and is said to be caused by the pres- 
ence of moisture and other impurities. 
The second type is called “rancidity,” and 
is attributed by the best authorities to the 
development in the fat of certain oxida- 
tion products. 

Practical lard refiners have long appre- 
ciated the importance of eliminating tank 
water by settling, but have somehow over- 
looked the fact that the moisture left in 
the lard after settling is in reality tank 
water, and as such has an appreciable ef- 
fect on both the color and flavor of the 
fat. 

The present-day refining of lard pre- 
sents a rather interesting anomaly. Eleven 
out of twelve practical refiners who were 
questioned, stated without hesitation that 
well-settled prime steam lards are seldom 
improved in quality by refining, a sub- 
stantial majority claiming that the present 
refining methods are actually detrimental 
to good lard. 

This observation alone is _ largely 
responsible for the reduction of the re- 
fining agent, fullers’ earth, to an amount 
the effects of which are almost negligible 
from the standpoint of the elimination of 
either color or impurities. 

Of course, in cases where unusually 
dark lards are treated with an increased 
quantity of clay, there is an appreciable 
elimination of color, but not without the 
attendant evil of an added clayey flavor, 
which must usually be overcome by mix- 
sal in a certain proportion of unrefined 
lar 

Refiners on the West Coast have for a 
number of years taken advantage of the 
absorptive properties of a specially-pre- 
pared diatomaceous silica in the elimina- 
tion of moisture and impurities from lard. 
They recognized that the moisture present 
in prime steam lard carried in solution an 
appreciable percentage of gluey matter, 
and that when the moisture is driven out 
by heating, some of this gluey matter goes 
into solution in the fat, producing dis- 
coloration. 

The darkening of tank lard on re-melt- 
ing is very probably due to the same 
phenomenon; i. e., a transfer of “stick” 
from solution in water to solution in fat. 
It was discovered that this small amount 
of “stick” could be more completely 
eliminated when in the water phase than 
after its transfer to the oil phase. 
Removal of moisture by absorption rather 
than by evaporation accomplishes the 
removal of “stick,” and assists in prevent- 
ing discoloration. 

In order to check up analytically the 
point brought out here, a number of 

samples of well-known brands of lard 
were obtained and carefully tested for 
percentage of water soluble matter. 
This constituent varied in the different 
samples from 0.01 per cent to 0.05 per cent. 
Inspection of this extractive matter 
showed it to be largely gelatinous in 


*The Celite Products Company, Chicago. 
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character, and of a very dark_ brown 
color. 

Addition of a very small quantity of 
this extractive matter to melted, light- 
colored lards quickly produced discolora- 
tion. These same lards after being given 
a Filter-Cel filtration showed only 0.001 
to 0.002 per cent of water soluble sub- 
stance. 

Commercial lards from which the mois- 
ture had been removed by absorption 
show a similar low water soluble content. 
Experiments with fullers’ earth demon- 
strated that this material does not have 
sufficient affinity for moisture to produce 
a lard of low water soluble content. 

The use of Filter-Cel can be applied 
either as a finishing operation in the pro- 
duction of prime steam lard, or as a sub- 
stitute for fulters’ earth in the refining 
operation, 

Well-settled prime steam lard seldom 
contains less than two-tenths of one per 
cent of tank water, while salt lards are 
likely to carry considerably more. If it 
is advantageous to remove this tank water, 
the removal is best accomplished im- 
mediately after production of the lard or 
as part of the tank room operation. 

The only equipment necessary is an 
agitator tank and a filter press, and the 
operation involves only the addition of a 
small percentage of Filter-Cel to the lard 
from the settlers and its subsequent pump- 
ing through the press. The operation 
can be made continuous, or it can be 
handled as a batch process. 

A lard is produced which is practically 
free from tank water, and in most cases 
is one which needs no further refining. 
Should a further refining with fullers’ 
earth be considered necessary, this can 
be accomplished with a considerably re- 
duced quantity of clay. 

The total cost of this addition to the 
present tank-room -operation has _ been 
found not to exceed 2 to 3c per hundred 
pounds of lard put through. This cost 
figure includes all charges, both manufac- 
turing expense and overhead, and is 
based on a production of only 25,000 Ibs. 
per day. 

The production by this means of a 
prime steam lard practically free from tank 
water eliminates many of the difficulties 
in the refining, and in many cases obviates 
the necessity for refining. Filter-Cel is an 
inert filtering and moisture-absorbing 
medium free from clay, and can therefore 
be used without danger of imparting 
foreign flavors to the finished product. 

psi Reais 


MEAT TRADE IN EAST AFRICA. 


The only slaughterhouse of any import- 
ance in Portuguese East Africa, according 
to U. S. Consul J. P. Moffitt, is the muni- 
cipal abattoir at Lourenco Marques, where 
approximately 800 cattle and 350 goats, 
with a few sheep, are killed monthly. 

There is another small abattoir at Chai- 
Chai, where the population is approximate- 
ly 19,000, and one at Inhambaune. The 
number of animals slaughtered at both 
these abattoirs is very small. Beira, which 
has a population of 10,000, also has an 
abattoir. 

At the local abattoir in Lourenco Mar- 
ques, the viscera of the animals slaught- 
ered are sold to the Kafirs, who are eager 
to get them. 

The Portuguese population of the prov- 
ince is very fond of imported Portuguese 
sausages. Efforts have been made by local 
dealers to imitate this product, but with- 
out success. There is but little sausage- 
making done, and such sausage casings as 
are used come from Johannesburg. 

Very few sheep are slaughtered in the 
local abattoirs, and such casings as are 
produced are not desirable, the local 
butchers stating that they are “pimply.” 
The Victoria Cold Storage at Lourenco 
Marques is the only importer of sausage 
casings. 
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If you want Bigger Profits 
make this Free Test 


With competition growing keener and profit margins getting 
smaller, Packers, Sausage Makers and Ham Boilers are investigating 
the value of Temperature Control to reduce costs and increase profits. 


To get first-hand proof of what Thermostatic Control will actually 
save you, make this simple 30-day free test: Have your engineer 
or mechanic apply a Powers Regulator to a Ham Cooker, Sausage 
Cooking Box, Smoke House, Hog Scalding Vat, Hog De- 
hairer, or any other process requiring a steady, accurate 
temperature. See for yourself the dollars and cents savings 
of Labor, Shrinkage and Spoiled Product. The results will 
surprise you. 





Ham Cooker 


















Steam Box 
Actual Savings Reported and Cabinet ee 
A large ham boiler makes the pearance and uniform quality of Retort Instantaneous. House 
following statement: our hams,” Water Heater 


“Before using your device A Packer gives the following 
three men took care of our bat- ¢xperience: 
tery of ham cooking vats. No 
matter how careful we were the 
temperature of the water often 
went too high, which shrunk the 
hams; and when the tempera- 


Flexible Tube > 


“These regulators have made 
it possible for us to do away 
with one of the men who for- 
merly cleaned off excess hair on 
ture got too low, the flavor Se canmens, One ne sew 
Secblate: aesaiinns a penne does the work, and our payroll 
of the hams were spoiled. Your has been reduced $4.50 a day, or 

Seay ‘ : about $1,350.00 a year. 

automatic temperature regula- , 

tors have turned those losses into “We were also able to shorten 
EXTRA PROFITS. One man _ our rail space, giving us valu- 
now handles this work. We _ able room now used for other 
figure reduction of shrinkage purposes. Your regulators cut 
alone pays cost of your regula- out waste of steam when water 
tors several times a year, to say used to be overheated, and they 
nothing of the steam saved in have also done away with skin 
heating, and the splendid ap-_ bruises.” 





These are a few of the 
POWERS line of regulators 
which automatically control 
temperatures on the proc- 
esses shown above. 


Mail the Coupon 


Find out what EXTRA PROFITS you can get with ACCURATE 
never-failing Powers temperature control. Mail the coupon and 


receive prices and full information. | 

THE POWERS REGULATOR CO., 

° ° 2725 Greenview Ave., Chicago. 

Partial List of Users | 
Armour & Company Omaha Packing Co. Wilson & Co., Inc. | Send me full information, prices and particulars of oe 
~ . ihe *e x . 30-day free trial offer for temperature regulators to be use 
Cudahy Packing Co Hormel Packing Co. Allied Packers sala ' ; 
Beech Nut Packing Co. John Morrell & Co. Jacob Dold Packing Co. 
G. H. Hammond Co. Brennan Packing Co. Rath Packing Co. 


on the following: 


Hog Scalding Vat Ham Cooking Vats __Retorts 


Oscar Mayer & Co. Cincinnati Butchers’ Detroit Packing Co. Hog Dehairer Miah ot Box OF __ refrigerators 
Mid-West Box Co. Supply Co. Airoblast Corp. Hog Sterilizer —Smoke House —Water Heaters 


THE POWERS REGULATOR Co. 


35 years of specialization in temperature control 
2725 Greenview Ave., CHICAGO And 31 Other Offices 


NEW YORK BOSTON TORONTO See Your Telephone Directory PND a Gres eas kk Ce oe damn es pl eww dee ee eee ecvee 
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Collections Help Sales 


Reasons for This Method Backed 
by Long Experience 


Successful salesmen continue to 
favor collecting bills before soliciting 
orders as the best and safest method. 

Here are some very definite and 
sound reasons given by a sales super- 
visor, backed by an illustration which 
showed the weak-kneed salesman to 
be the one whose accounts were in 
the worst shape. 

I:very salesman on this force is a 
subscriber to THE NATIONAL PROVI- 
SIONER, and they had all read this dis- 
cussion on collections. The salesman 
who was sure it would “queer” him 
with his customer to present the bill 
first received a surprise when he tried 
it. 

Read the story: 


Editor —THe NATIONAL PROVISIONER: 

I have been very much interested in your 
arguments pro and con regarding proper 
time for the salesman to collect. In 
twelve years I have never thought of any 
reason for changing my method, which is 
to present the statement first. Nor had 
I thought over any advantage of changing. 

I have given the matter much thought 
since reading these articles, and I had an 
experience recently which bears directly 
on the subject. 


Afraid of the Customer. 


I was sent on an inspection of a ter- 
ritory for my house, and after watching 
the salesman’s methods the first day, I 
drew him into discussion of your sub- 
scribers’ points of view. 

He had read all the discussions, as our 
house subscribes for THe NationaL Pro- 
VISIONER for all its salesmen. He emphat- 
ically stated that the proponents of pre- 
senting statements first were all wrong, 
that it antagonized the customer, and 
would tend to lessen his good will toward 
the house and cause decrease of business. 

I asked him if he had ever tried the 
other method. Finding that he had not, 
I suggested that he try it the following 
day. 

After he had approached the first three 
customers in his old way the next morn- 
ing, I finally put the suggestion in the 
form of an order to him. The next cus- 
tomer he approached—sidling up to him 
and furtively pushing the statement over 
the counter—much to the salesman’s sur- 
prise walked back to the desk, checked up 
and wrote out his check, and while seated 
in his office gave him his order. (A good 
one, by the way) and we departed in less 
time than any other call we had made to 
date! 

This continued to be the case during the 
remainder of the trip. 

Incidentally, this salesman's accounts 
were in the worst shape of any of our en- 
tire force, before I persuaded him to 
change his method. 

Now, to sum up my observations, I find 
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A Page for the Packer 


the following reasons for presenting the 
statement first. 

First—It brings the customer to the 
point of business without a lot of pre- 
liminary discussion of crops, weather, etc. 

Second—After checking up former in- 
voices, he has them before him as a re- 
minder of products received the previous 
week, and consequently does not overlook 
re-ordering same. 

Third—Customer generally retires to 
some place to write the check where he 
has privacy. And once the salesman has 
him there, he is not so apt to be distracted 
from buying by outside interference. 

Fourth—AND NOT LEAST. In case 
the customer is hard up, the salesman can 
govern the amount he sells—and prices 
quoted—by the condition of the customer's 
account, 

It is much more diplomatic to steer a 
slow account off by out-pricing, if he 
doesn’t pay up, than to take the order 
first and then when he fails to pay, tell 
him you can’t ship. 

I had had no trouble with customers 
“getting sore,” and I think the salesman’s 
approach must be wrong who has had this 
trouble. 

Respectfully, 
SALES SUPERVISOR. 
Minneapolis, Minn., Aug. 24. 


Sas 


PERSONALITY IN SELLING. 


Many salesmen could increase their 
sales by taking samples around with them! 
On the other hand, other salesmen have a 
knack of talking a dealer into seeing the 
good qualities of their particular brands or 
quality of meat products. 

However, it is impossible to carry 
around a forequarter of beef, or a hind- 
saddle of veal, so it rests with the meat 
salesmen to put their stuff across with 
their tongues. 

And right here is where the shoe 
pinches, for some salesmen have the same 
line for all customers. These salesmen 
firmly believe that there is a fixed stand- 
ardization of selling talk, and they are so 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


WHEN YOU BEGIN— 


—To pity yourself the rest of the 
world quits. 

—To knock your firm you begin to 
stab yourself in the back. 

—To hunt for alibis you have begun 
your own downfall. 

—To lose faith in yourself you have 


started work on your own 
obituary. 
—To knock the government, re- 


member that you are the 
government—you and I. 

—To sneer at the church remember 
that it may have improved since 
you were there. 

—To jump on prohibition remember 
what the saloon used to be. 
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Salesman 


straight-laced that they dare not depart 
from it. 
When Meat Is Meat! 


Many of the old guard are of the belief 
that a salesman’s job is first to sell himself. 
This may be true with a certain type of 
dealer—the dealer who believes that meat 
is meat, and does not care to differentiate 
between brands or quality or price. 

But there is a class of dealers who buy 
their meat products because certain brands 
appeal to them; because they like heavy 
beef, or light lambs, and to this class the 
personality of the salesman is negligible. 

Don’t misconstrue this, and consider you 
can insult a dealer of this class, and at 
the same time get his signature for an 
order. A little personality will go a long 
way with this fellow, so “pipe down” ex- 
cept on the merit of your company’s 
products. 

For the other class of dealers—the kind 
that are hard to sell and who require a 
salesman to hit on all cylinders, the fol- 
lowing advice from a successful sales man- 
ager is applicable: 

The Old Man’s Advice. 


“Train yourselves in thinking how to 
frame suggestions to prospective custom- 
ers. Learn all about your merchandise 
and be able to tell what you know about 
it. The art is in your power of descrip- 
tion. This takes experience, so it is neces- 
sary for you to practice hard on this 
fundamental. 


“Talk out loud on your way home and 
in your room. This is where the seasoned 
veteran has the advantage of the recruit. 
You don’t have to rise to great heights of 
eloquence. It is sufficient that you be clear 
and interesting and, above all, you must 
be convincing.’—Meat Trade Topics. 

scaly 


HARD LUCK SALESMAN’S DIARY. 

9:11—Looked over racing results. 

9:46—Stopped to see show window circus 
put on by lady advertising hair 
tonic. 

10:05—Held curb-stone conference with 
old acquaintance. 

10:37—Helped one thousand other people 


watch messenger boy feeding 
pigeons. 
11:00—Called on prospect. No luck. 


11:02—Had measure taken for a new pipe. 
11:30—Phoned my favorite boyish bob. 
Closed big deal for Saturday night. 


12:18—Went to see about radio batteries. 
12:45—Time out for lunch. 
2:10—Joined excited posse watching man 


put on new tire. 

:31—Called on prospect. This fish is 
dead and buried from the eyebrows 
back. 

:33—Watched derrick lifting steel beams. 
Very educational. 

3:12—Had argument with guy for step- 
ping on my foot. 

:35—Called up prospect I forgot I had 
date with. No luck. 


tN 
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3:49—Joined class studying modern 
methods of moving a safe. 
4:15—Called on prospect. No luck. 
4:17—Decided to cross street. 
4:32—Bulletin: Landed safely! 


4:41—Quit for the day. 
Lotta hard work! No luck! 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE 


lard for the first eight months of 1926, compared with each of the four years previous. 
The decline in storage stocks of meats and lard this year has not been evident in the early part of the normal 


period of consumption. 


In the case of sweet pickle meats this decline began in May, 


the earlier years, but so far the stocks of this kind of meat have held steady. 


Lard shows perhaps the greatest divergence in comparison with the five years previous. 





series shows the trend of stocks of fresh and cured pork and 


June or even as late as July in 


Instead of showing 


a decline in the month of August as in the case of earlier years, it continued at the high level reached in the previous 


month. 


Frozen pork stocks showed a decline, due in large measure to the sharp advance in the price of fresh loins and 
the shortage of most averages, necessitating drawing upon frozen stocks to supplement the somewhat limited supply. 
In the case of S. P. meats consumptive demand was just about equal to the supply, showing only a very slight 


decline in the stocks on hand. 


Dry salt meat stocks showed some increase during the month. 
carlot buying of D. S. meats, but a good movement through branch house channels. 


There appeared to be a decided falling off in 


The sagging tendency in the 


option market apparently has discouraged Southern buyers from making their usual purchases of dry salt meats in 
advance of the cotton picking season, particularly as they have been able to purchase their needs from day to day 
on practically the same basis as carlot trading, with no risk involved on a declining market. 

Slow foreign buying and the large runs of very heavy hogs has resulted in steady holdings of lard stocks at the 


high point reached in July. 


However, packers appear optimistic and express the belief that every 
needed, even though the heavy demand for product has so far been delayed. 


STOCKS IN COLD STORAGE. 


The figures on which the above chart 

is based are as follows, in pounds: 
1922. 

Frozen pork 8.P. pork D.S. pork Lard 
. 51,203,000 252,822,000 111,071,000 47,541,000 
... 71,722,000 284,487,000 128,689,000 61,202'000 

- 86,219,000 321,950,000 139,281,000 61,297,000 
-765,000 347,275,000 145,182,000 86,031,000 
$f: ,000 348)304'000 142/030,000 96,055,000 
. .114,571,000 362,395,000 157,689,000 123,798,000 
. -128,962,000 391,474,000 186,948,000 154,254,000 
. .117,903;000 385,692;000 179,856,000 143,084,000 
.. 84,815,000 369,187,000 165,668,000 119,755,000 
.. 46,796,000 313,517,000 122;783,000 75,338,000 
. 80,688,000 278,811,000 85,671,000 36,750,000 
. 33,774,000 302,708,000 83,017,000 32,506,000 





1923. 
Frozen pork S.P. pork D.S. pork Lard 
Jan. ... 72,278,000 377,107,000 121,126,000 48,808,000 
Feb. .. —_ 196,000 412,806,000 155,922,000 56,266,000 
Mar, ...154,377,000 451,279,000 178,024,000 59,101,000 
Apr. .. “180, 115,000 469,130,000 206;429;000 66,743,000 


May ...213,224,000 499,119,000 227,728,000 85,251,000 
June ...210,645,000 483,673,000 214,453,000 84,530,000 
July ...217,074,000 473,569,000 217,862,000 123,896,000 
Aug. ..195,002,000 449,441,000 221,716,000 143,578,000 
Sept. ..148,753,000 413,798,000 191,711,000 115,860,000 


Oct. ... 98,715,000 367,374,000 146,974,000 72,608,000 

Noy. ... 71,640,000 325,456,000 108,850,000 35,225,000 

Dec. ... 82,068,000 384,604,000 110,824,000 35,317,000 
1924. 


Frozen pork 8.P. pork D.S. pork Lard 
Jan. ...126,783,000 432,726,000 147,487,000 49,822,000 
Feb. ...165,822,000 468,373,000 168,141,000 56,161,000 
Mar. .. -199,428,000 500,658,000 168,145,000 page tne 
Apr. -- 227,284,000 12,190,000 192,934,000 85,722,600 
May ...215,767,000 500 500,683,000 191,882;000 102°317,000 
June ...201,728,000 483, 372,000 206,009,000 127,949,000 


Jan. 
Feb. 


Mar. .. 


Apr. 
May 


June < 
July ... 


Aug. 


Sept. : 


- 186,566,000 473,914,000 
- 164,461,000 443,795,000 
- 121,816,000 408,928,000 
- 77,986,000 351,485,000 
. . -42,857,000 285,516,000 
. 48,656,000 300,264,000 


1925. 
Frozen pork §.P. pork 


- 128, 585,000 396,414,000 
200,293,000 443, 


352,000 1 


- -232,131,000 484, oy 000 
.. -218,715,000 466,0 000 
. 201,246,000 467, 305, 000 
-- -180,645,000 425,481,000 
.. .168,527,000 407,610,000 
- 131,935,000 373,227,000 
- 93,078,000 338,156,000 
-. 54,455,000 284,592,000 

- 30,174,000 255,584,000 

- 26,995,000 260,641,000 


1926. 
Frozen pork S8.P. pork 
57,960,000 ,642,000 


oe 294 

; 98,311,000 319;726,000 138,005,000 
-120,115,000 345,661,000 
000 oy 286, po 93,108,000 


1117, 366, 000 820, 305, 000 
4,305,000 148,164,000 120,527,000 

. -133,104,000 340,687,000 

-119,848,000 328,705,000 


120,707,000 33 


212,158,000 152,529,000 
202,002,000 150,243,000 
180,127,000 124,676,000 
135,702,000 83,198,000 
81,996,000 31,706,000 
76,990,000 35,042,000 


D.S. pork Lard 
aa, 982,000 60,243,000 
6,478,000 112°607,000 
150, 679,000 152,485,000 
1 000 150,094,000 
145,548,000 151,499,000 
142,292,000 138,295,000 
162,618,000 145,919,000 


96, 995, ‘000 33,311,000 


D.S. pork Lard 

119,617,000 42,478,000 
¥ 64,187,000 

144,071,000 76,145,000 


40,324, 98,365,000 
136 801, "000 106,824,000 
168,882,000 153,572,000 
171,859,000 150,823,000 


——e—_—_ 

BRITISH PROVISION STOCKS. 

(Special Report to The National Provisioner.) 

Liverpool, Sept. 1, 1926. 
Provision stocks on hand at Liverpool 

on Sept. 1, 1926, with comparisons for last 





pound of product in storage will be 


month and last year, as estimated by the 
Liverpool Trade Association, are reported 
as follows: 





Aug. 31, July 31, Aug. 31, 

1926. 1926. 1925. 

ee 4,524 6,396 4,007 
Hams, boxes.... 726 783 3,061 
Shoulders, boxes........... 373 827 
Lard (P.8.W.), Tces...... i, 750 635 1,337 
Lard (Refined), Tons...... 4,060 2,875 6,631 


Imports into Liverpool for the month of 
August: 
3acon (including shoulders), boxes.18,319 
Tg ct Co Sp en ee 13,219 
Oo be Oo 1 Dh ae a a er re 71,268 


The approximate weekly consumption of 
Liverpool stocks is given below: 





Bacon, Hams, Lard, 
boxes. boxes. tons. 
ee 4. 4€9 2,772 500 
See 3,307 3,083 558 
= eee 5,409 3,597 598 


Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Steadier—Less Pressure—Hogs 
Firmer—Movement Moderate—T rade 
Quiet. 

A somewhat better tone has prevailed 
in both hogs and products the past week, 
with a small advance in prices. The buy- 
ing has been rather quiet, but the absence 
of pressure has been a considerable fac- 
tor in the situation. The market appeared 
to be sold out and rallied naturally with- 
out any particular development to in- 
fluence the situation. 

Receipts of hogs at western points for 
the past week were 335,000 against 312,000 
last year. The rather moderate move- 
ment resulted in some improvement in the 
tone of the hog market with the average 
price of the week showing advance. 

Hog Weights Continue High. 

The average weight of hogs continues 
excellent with the figures for the past 
week at Chicago 269 Ibs. against 248 lbs. 
last year and 248 lbs. two years ago. The 
extra weights of the hogs is one of the 
very satisfactory conditions in the pro- 
vision situation as far as the supply ques- 
tion is affected. The additional yields are 
persistently adding to the supply and 
helping out in the situation. 

The .hog-corn ratio is still very satis- 
factory. The supplies of corn and other 
feed stuffs, while less than last year, 
promise to be fairly satisfactory. And 
with the very general rains which have oc- 
curred throughout the west the pasturage 
and range conditions have been greatly 
improved. 

The movement of hogs at 64 markets 
for the month of August showed a gain 
of 255,000 in the receipts and the slaughter 
increased 125,000 for the same month. For 
the five years comparison the receipts 
show a decrease of 226,000 and _ the 
slaughter a decrease of 205,000. 

The combined movement of cattle, hogs 
and sheep show a decrease in the total 
movement which on account of the de- 
crease being rather important in cattle 
means a considerable decrease in the 
total output. 

Livestock at 64 Markets. 

The comparative figures of the move- 
ment and the slaughter at the 64 markets 
are as follows: 

CATTLE AND CALVES. 


Local 
Receipts. slaughter. 
SE as os wk ak wigs Oa e nee ae 1,996,620 
Increase or decrease* —247, 994 


a, ee eee P es 11.0 
Aug. avg., 5 years, ... 2,081,705 











Increase or decrease. 85,085 

CME vind asd setsendhewssesens —4.1 

AIS rrr ne 575,598 379,074 
Increase or decrease*............ 36,905 —70,527 

eee —b6.0 —-15.7 
Aug. avg., 5 years, 1921-1925.... 554,628 383,255 
Increase or decrease............. +20,970 —4,181 
Be PORE ee Pree +3.8 —1.1 

HOGS 

|. . OEE eer © me 
Increuse or decrease*............ + 255,218 +125,190 


AR RE RL ie a ay Say +10.0 +7.9 
Aug. avg., 5 years, 1921-1925.... 3,030,440 1,916,798 
3 









Increase or decrease. ... is 226,107 
neath, OR es —7.5 
SHEEP AND LAMBS. 
ML <x van tesde sues ts o<e +. 2,274,109 Lee ee 


Increase or decrease*. 
eS aR ae 
Aug. avg., 5 years, 1921- 925. 


+209,924 +56, 650 
es +10.2 +5. 
- 2,064,153 1,046, 932 


Increase or decrease........... a +209, 956 +7,.542 
We OME on 56S chi aos v's Leewe Res ks +10.2 +0.7 


The midmonth stock of product at Chi- 
cago showed a rather important decrease 
in lard. The total of contract lard was 





49,440,000 Ibs. against 59,967,000 Ibs. at 
the end of August and 36,139,000 Ibs. last 
year. Adding the other kinds of lard and 
the total is 60,324,000 Ibs., a decrease of 
12,389,000 Ibs. compared with the end of 
August but an increase of 20,782,000 Ibs. 
over last year. 

The monthly statement of the U. S. 
Bureau of Agriculture Economics made 
the total amount of lard in the country 
at the end of August 150,823,000 Ibs. com- 
pared with 114,724,000 Ibs. a year ago. The 
total stock of all meats was given at 723,- 
000,000 Ibs. against 695,000,000 Ibs. last 
year. The details of the statement are 
given elsewhere in this issue. 

PORK—The market was quiet but 
steady with mess New York $37; family, 
$40; fat backs, $30.50@32.50. At Chicago 
mess was quotable at $33. 

LARD—Demand was limited, both do- 
mestic and export, and the market barely 
steady with prime western quoted at 
$15.20@15.30 middle western, $15.10@15.20; 
city, 15c; refined continent, 16c; South 
American, 1634c; Brazil kegs, 1734¢ and 
compound 14%c 








PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States, with compari- 
sons, during the week ending Sept. 11, 1926, 
are reported as follows by the U. S, Depart- 
ment of Commerce: 


Hams and Shoulders, Including Wiltshires. 
Jan. 1, 
1926* 
- Week ending- to 
Sept. 11, sg ae Sept. 4, Sept. 11, 





1926. 192° 1926, 1926, 

M Ibs. M he M lbs. M Ibs. 

| PA Peer eee 1,925 2,015 2,478 138,889 

ZO. TRAM on 6 cw Sesaei eee . 328 
United Kingdom 1,800 1,747 
Other Europe .. i 52 
ee ee 111 152 
Other countries. 10 51 

Bacon, including Cumberlands. 
bo RES Ra 2, 690 5,651 4,267 119,1° 37 


549 408 
3,€41 2,834 5,24! 
403 i7'708 


To Germany ..... 
United Kingdom 
Other Europe 
EER 
Other countries. 











| Peer 490,910 
To Germany 148,812 
Netherlands ... 33,088 
United Kingdom 168,346 
Other Europe ........ 23,749 
SYS 54,778 
Other countries. 62,137 
Pickled Pork. 
RE cigG os cainica oid 482 303 O47 19,0387 
To U. Kingdom........ 38 76 2,162 
Other Europe ........ 7 90 1,557 
COOGEE oes cewes 404 180 420 5,627 
Other countries. 28 7s 61 9,691 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M Ibs. M Ibs. M Ibs. M Ibs. 
co | en eae 1,925 1,690 7,832 432 
A 6 a Seas wks VOC ceaiaa ae sek ovneen 1 
| eae 1,097 563 1,387 35 
Port BAO ....660% 693 280 1,386 369 
' 2 eee 111 36 a ere 
New Orleans ...... 10 3 907 27 
New York .. P 808 - > Leper 
PRE ccas ccteceusn Vcbsnte sede timide 





DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
M Ibs. M Ibs. 
Exported to: 





United Kingdom (total).............. 1,800 1,335 
SEE, 986.6 écons evceweekseaddaeeans 897 1,063 
EE 6 SabN 0 n0 x 654 28a ae Cee ca thc da 185 142 
MONIES 3.6 i tnecdeNb cia nvis <tancvetdued Lede. 
Glasgow 46 
Other United Kingdom 84 

a Lard, 

Exported to: M Ibs. 
I EMIED, 65d, 5 crite nian eV Oe onerns <neact 401 
SE ys 50h «asi exis wasx's ddteaclntackGwas 401 


*Corrected to July 31. 





At Chicago regular lard in round lots 
was quoted at September price, loose lard 
40c under September and leaf lard 85c un- 
der September. 

BEEF—The market at New York was 
quiet but steady with mess quoted at $18 
@20; packet, $184 20; family, $21@23; ex- 
tra India mess, $34@35; No. 1 canned 
corn beef, $3; No. 2, $8.25; 6 lbs., $18.50; 
and pickled tongues, $55@60, nominal. 








SEE PAGE 43 FOR LATER MARKETS. 








EUROPEAN PROVISION CABLES. 

The Hamburg market for provisions 
shows little change, says American Trade 
Commissioner E. C. Squire, Hamburg, 
Germany, in his weekly European pro- 
vision cable summary to the U. S. De- 
partment of Commerce, dated September 
13, 1926. 

‘The approximate receipts of lard during 
the week were 800 metric tons. The ar- 
rivals of pigs at 20 of the more important 
German markets for the week totaled 
70,000, compared with 65,000 for the same 
week last year. The top Berlin price for 
live hogs during the week was 18.60 cents 
per pound, compared with 21.63 cents per 
pound for the same week of 1925. 

The Rotterdam market has become 
rather quiet. 

The Liverpool market remained rather 
quiet with a poor inland demand. The 
total of pigs bought alive and dressed for 
bacon curing in Ireland was 20,000 com- 
pared with 21,000 for the same week last 
year. 

Danish slaughterings for the week 
ended September 10 were 68,000. 





Hamburg. 
STOCKS DEMAND PRICKS 
Cents per Ih, 
Refined lard .......Med. Poor @16.21 
Fat backs .........Med. 4. so Teer 
Frozen livers ......Med. Poor @ 6.12 
Extra oleo oil......Med. Poor @12.70 
Extra oleo stock....Med. Poor 12.02@11.79 
Rotterdam. 
Ex. neutral lard... .Lt. Good @18.02 
Extra oleo oil...... Med. Poor @12.74 
Prime oleo oil......Med. Poor @11.83 
Extra oleo stock....Lt. Poor @12.01 
We WD Nie wcccccs Med. FO. ‘aaa vagaries 
Refined lard ....... Lt. Poor @16.20 
Extra premier jus...Hvy. Poor @10.19 
Prime premier jus..Hvy. ert Terre oe 
Antwerp. 
Refined lard ....... Lt. Poor 15.88@16.22 
PS cas dccuuceys 
Wee ME ssacusewe Lt. BG tev viewidesen 
Liverpool. 
Hams, AC, light...Lt. Avg. 29.51@30.38 
Hams, AC, heavy..Lt. Avg. 29.08@29.51 
Hams, long cut.....Lt. Avg. 30.81@31.68 
ig IES Te Lt. Poor 19.53@20.83 
Square shoulders ...Lt. Avg. 20.40@ 20.83 
Cumberlands, light. .Lt. Poor 24.30@24.95 
Cumberlands, heavy.Lt. Poor 24.30@ 24.95 
American Wiltshires. Lt. Poor 21.70@22.35 
Clear bellies ....... Lt Avg. 24.95@25.39 
Refined lard in boxes, Hvy. Poor @16.49 
rr 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Sept. 11, 1926, with comparisons: 


Week Cor. 

ending Prev. week, 

Western dressed meats: Sept. 11. week. 1925. 

Steers, carcasses ......... 2,739 3,009 2,536 

Cows, carcasses .......... 659 698 746 

Bulls, carcasses .......... 86 87 289 

Veals, carcasses .......... 2,257 1,964 1,869 

Lambs, carcasses ........ 9. 293 7,998 8,636 
Muttons, carcasses ........ 1,459 1,410 

PS RNs Pinal 04. 6 0558504 on 298,131 238,965 331,126 


2,815 2,263 
3,304 2,719 
17,139 12,053 
7,517 6,328 
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CHICAGO LIVESTOCK. 
RECBIPTS. 
Cattle. Calves. Hogs. Sheep. 


5,857 38,964 27,922 
3,389 16,440 19,481 
3,040 23,318 21,140 
1,023 16,553 26,392 

234 3,272 2,645 


Totals this week..60,215 13,543 98,547 97,580 























Previous week ...... 70,174 15,435 108,857 103,502 
haere 43,597 10,585 89,104 84,127 
Two years ago....... 70,385 15,387 131,919 119,999 
SHIPMENTS 

Cattle. Calves. Hogs. Sheep. 

Mon., Sept. 6........ Holiday 
Tues., Sept. 7 .» 4,993 377 =—-:111,010 7,684 
Wed., Sept. 8 . 5,652 325 3,858 10,145 
Thur., Sept. 9 4,845 250 6,485 10,368 
Fri., Sept. 10 3,016 109 6,017 15,528 
Sat., Bept. BW... cs 216 aa 1,811 5,647 
Totals last week...18,722 1,061 29,181 49,372 
Previous week ...... 21,653 805 33,852 48,521 
DID atcevsesaced 14,178 1,018 22,925 27,693 
Two years ago....... 23,493 834 35,315 45,448 


Receipts at Chicago Stock Yards thus far this year 
to Sept. 11, with comparative totals: 


1926. 1925. 
Cattle babbbesépnebeetaaveak 2,125,581 1,934,748 
ER Re aes 543,950 616,061 
TG iSion cickwankbaseocke 4,892,358 5,628,574 
MER soaabsisSoesbeccwaceeun 2,818,933 2,703,139 


Combined weekly hog receipts at eleven markets 
for week ending Sept. 11, with comparisons: 


Week. Year to date. 





Week ending Sept. 11......... 396,000 18,462,000 
Previous week ......... - ++. 410,000 aioekn eau 
1925 $Sesecnices -.-.376,000 21,386,000 
1924 Pbbe Release enw sseecbes oeen 490,000 26,682,000 
1923 2000 dbe cesses sesoccosceses 591,000 26,255,000 
EP abeatbwesetcéécddacsonaned 493,000 19,961,000 


Combined receipts at seven markets for the week 
ending Sept. 11, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Sept. 11...277,000 330,000 343,000 


Previous week ......... 280,000 331.000 309,000 
1925 Pea eSdessccccceceses 196,000 311,000 253,000 
Pan Cow ccccrevcccceccces a K 378,000 364,000 

4 ORO bene see ensiees - 287, 474,000 299,000 
BOES 2. cccccccccse cece 200,000 371,000 227,000 





Combined receipts at seven points for 1926 
11, 1926, with comparisons: " — 


*Cattle. Hogs. Sheep. 
St Sssasesesbannsuae 7,193,000 15,751,000 7,538,000 
SE ui0Seabdshansenenee 6,937,000 18,204,000 6,939,000 
1924 LekGebb puesneeeeen 7,016,000 21,990,000 7,136,000 
1923 $e hedeSbebsneceees 7,300,000 21,705,000 7,077,000 
ST sbseGheed<isndcnvll 6,824,000 16, 198,000 6,615,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——Prices—— 
received. lbs. Top. Average. 
CO a | 98,300 267 $14.40 $11.75 
PONVNNS WOME ..cccccces 108,857 271 14.60 11.65 


248 13.50 11.90 
248 10.40 9.40 
254 9.65 8.55 
249 =10.00 8.60 
250 9.25 7.65 


oneeenscess 121,000 250 $10.55 $ 9.20 








*Receipts and average weights for week ending 
Sept. 11, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Sept. 11. oo 4 $11.75 $ 6.00 $14. 35 
1 





Previous week ......... 11.65 5.65 25 
SBE. 11:80 11.90 7.10 15.25 
DEE Ghetssbsnesseneb oes 9.80 9.40 6.15 13.85 
BE Ss0cepeenaenesgerse 10.30 8.55 6.90 13.85 
Sn wsehtcgern swekakwes 10.05 8.60 6.50 13.20 
SUE bsdeeeesnceeseseces 8.25 7.65 4.30 9.65 
AY. BORIS 2200s c000 $10.00 $i 9.20 $ 6.20 $13.15 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 





Cattle. Hogs. Sheep. 
*Week ending Sept. 11... .41,400 69,400 54,700 
Previous week .......... 2 75,005 59,981 
a Se ae rr 9 66,179 56,434 
ED won shhesee see ses 892 96,604 74,551 
ED b6ASS an cAR ee OS oxe0e ,58 113,431 50,214 





*Saturday, Sept. 11, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing Sept. 11, 1926. 


NE Te BIO onic os cpncnsnvccenecdvcncscenececs 8,000 
PPD Sc cde ssccdcne ss tscntnccseccens 200 
PPL csshneboabbsbedeeve abs Cannes saber 5,800 
Acca ce Shh cwn ab ses sadn caende o4ob» 2,000 
TE ER aga on4bb35 6052444055 ps 8oee Neda ee 3,600 
tS cnetkswhbbiuenseseeene sh kbss shsne 5,900 
RN i pon ois ans bs bd bo bss 20 dnp we S 2,000 
Western Packing Co 6,200 






Roberts & Oake..... 
Miller & Hart. 
Independent Pac cki 
Brennan Packing 
Agar Packing Co.. 
Others 


Total DARA Sh bbESS4U ton seh b ode 0t.cdshnwisessus 


(For Chicago livestock prices see page 45.) 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for June, 1926, with com- 
parisons, are compiled by the U. S. Bureau of Agricultural Economics and announced 
as follows: 


CATTLE, CALVES, BEEF AND VEAL. 





June January-June 
3-year-average’. 1925. 1926. 3-year-agerage’. 1925. 1926. 
Inspected slaughter: 
WRRTIS nc cccsccecccccces Sassen vesdon 709,476 731,886 852,115 4,330,326 4,459,577 4,704,659 
CARVED io oisdispesccccenccvccs oeneese 423,174 473,487 480,273 2,466,257 2,688,989 2,648,202 
Carcasses condemned: 
CERES ccveccesecccesces eee sosccece 5,160 5,532 6,503 39,450 43,599 50,974 
VON Svavcwnsse senvcesenesces eee 739 815 858 7,080 6,267 6,872 
Average live weight: 
Cattle, Ibs............ adesveles eon 953.10 952.90 965.97 965.63 2 969.76 2 969.56 
Calves, lbs........ ecccvccceceoe coe 165.44 166.49 169.02 158.93 2161.16 2 163.97 
Average dressed weight: 
Gatihe, TiG.. cccoscccscces oevekénens 520.62 513.84 530.25 526.28 2 525.64 2 527.00 
RENO, BiB ne ccccccccocsccenececes ° 94.99 94.89 99.15 92.96 2 93.54 2 96.74 
Total dressed weight (carcass, not 
including condemned) : 
MOOE, TOS. bc csccosesccsccsce .. +++. 366,632,381 373,229,739 448,385,763 2,257,417,618 2,320,518,687 2,452,377,111 
WORE, THB, ocscnccccre eecececcceeeee 40,134,815 44,851,846 47,538,791 227,767,722 249,825,509 255,061,130 
Storage: 
Beginning of month— 
Fresh beef, Ibs...........++ -+++. 48,293,000 46,887,000 26,649,000 74,979,000 288,237,000 2 44,934,000 
Cured beef, PRB: hws cnecdsnsddensh 25,277,000 27,731,000 25,930,000 25,724,000 228,702,000 2 26,160,000 
End of month— 
Fresh beef, Ibs........... ee epen . 35,955,000 36,452,000 23,997,000 64,922,000 275,294,000 238,958,000 
Cured beef, TBs 004ncscennsccoens 23,442,000 25,102,000 24,691,000 25,413,000 728,071,000 2 26,084,000 
Exports *: 
Fresh beef and veal, Ibs........... 205,528 235,045 145,382 1,694,647 1,851,490 1,354,676 
SN I, SDs c cndeverddcesen cece 1,887,314 1,652,627 2,008,673 10,469,104 10,395,121 9,022,273 
ee Or ere 188,716 321,392 149,232 1,037,691 1,198,293 1,374,512 
Oleo oil and stearin, lbs. . 8,860,191 9,140,020 10,510,690 54,639,851 56,301,214 55,004,880 
Sy PEM nacesevecssccoceve ‘ 2,995,958 2,448,498 1,416,002 12,757,354 10,047,752 4,754,746 
Imports: Fresh beef and veal, lbs... 1,622,306 1,166,658 1,251,422 8,277,063 6,415,930 8,824,968 
Receipts, cattle and calves *......... 1,682,837 1,745,800 1,871,289 10,262,723 * 567,745 10,677,760 
Stocker and feeder shipments *..... ae 196,514 153,762 168,909 1,337,507 ei 392 1,170,032 
Cattle on farms Jan. 1...... covcnecs | eccsscee GRR CG Ceesccce  seseves . oosasess 
Price per 100 pounds: 
Cattle, average cost for slaughter. . $7.72 $7.86 $7.83 $7.36 2 $7.5 2 $7.58 
Calves, average cost for slaughter. 8.06 8.26 9.98 8.67 2 8.87 2 10.08 
At Chicago— 
Cattle, good steers.............. 10.33 vy - 9.70 10.41 2 10.87 2 10.06 
VOR) GRIEVE. coccccccccccecesccess 8.73 87 11.09 9.41 29.58 211.45 
At eastern markets— 
Beef carcasses, good grade....... 16.06 16.05 15.79 15.37 215.42 2 15.62 
Veal carcasses, good grade....... 15.95 15.79 18.78 17.26 217.36 2 20.00 


HOGS, PORK AND PORK PRODUCTS. 
Inspected slaughter, hogs............ 4,107,195 3,731, a 3,429,508 26,260,336 23,679,243 21,079,107 





Carcasses condemned. .... dnwevecccese 16,451 15,05: 12,688 103,238 89,730 54 
Average live weight, Ibs............. 229.18 230.93 246.08 223.99 2 221.91 2 238.54 
Average dressed weight, lbs..... . 174.10 175.02 189.29 171.22 2 168.57 2 183,28 
Total dressed weight (carcass, not in- 

cluding condemned), lbs........... 712,045,823 650,451,679 646,769,858 4,469,579,721 3,947,580,362 3,845,100,761 
Lard, per 100 pounds live weight, lbs. 17.04 16.00 16.27 16.82 215.85 2 16.65 
Storage: 


Beginning of month— 
Fresh pork, Ibs.........+++++++++ 197,673,000 180,645,000 117,366,000 180,904,000 
Cured Pork, Bs. ...cccccsceccsece 651,760,000 567,773,000 457,106,000 627,985,000 
Lard, 1DS.......cseeeeeeecceseees 116,925,000 138,295,000 106,824,000 91,912,000 
End of month— 


193,567,000 2 107,930,000 
587,046,000 2 465,899,000 
127,609,000 2? 80,184,000 


wn 




















WWOGR PORK, WBS... ccncccccoscces 190,722,000 168,527,000 120,707,000 194,443,000 2 200,076,000 2 118,358,000 

Cured pork, Ibs.................. 649,210,000 570,128,000 481,469,000 647,468,000 2? 595,974,000 * 477,434,000 

TMPG, UDB. cc vccccccccceces eeeeee+ 140,778,000 145,919,000 120,527,000 106,526,000 2 141,738,000 2 93,193,000 

Exports 3: 

Gh Pork, WS... .cccccccccccces ooo 27eR 261 816,726 873,818 17,926,502 12,600,421 8,646,907 
Cured pork, Ibs.................+.. 50,093,023 41,678,024 26,149, 361,334,230 277,894,351 218,275,637 
Canned pork, Ibs. ecccccccccccs eves 325,612 459,607 457,103 1,829,434 2,400,480 3,645,552 
Bawsage, WS... ccccccccccccccccecs ° 902,497 852,468 604,639 6,356,050 7.097.870 4,536,342 
EAP, IB. .ccccces eecceccesees see 62,946,364 61,191,608 57,613,915 498,215,770 385,888,974 393,783,055 

Imports: Fresh pork, lbs............ 375,671 892,786 814,026 1,644,760 3,537,422 2,789,332 
Receipts of hogs 4...........s.ese00% 4,002,499 3,507,001 3, 142, 861 27,136,833 24,227,333 20,569,852 
Stocker and feeder shipments ‘*...... : 46,942 48,968 72,198 312,042 250,584 372,806 
Hogs om farms January 1....ccccccss cevcee oe 65,760,000 51,228,000  =—§«-_— an necceee «weve ‘ee eee 
Price per 100 pounds: 
Average cost for slaughter......... $8.71 $12.33 $14.01 $8.94 2 $11.85 2 $12.80 
At Chicago— . a 

Live hogs, — tae phieen 8.93 12.56 14.41 9.11 212.08 2 12.98 
At eastern mark Peet 

Fresh pork = *10- 15 TbB..00s0s 17.98 22.28 28.12 17.25 221.31 2 25.32 

Shoulders, skinned........ . 12.67 16.98 21.61 12.91 2 16.28 xf 19.78 

Picnics, 6-8 Ibs.... ; 11.17 15.28 20.30 11.36 214.45 2 18.10 

Butts, Boston style.............. 15.37 20.32 26.25 15.49 219.56 be 23.59 

Bacon, breakfast................ 23.83 28.79 32.97 23.59 2 26.48 2 29.78 

Hams, smoked, 10-12 Ibs......... 22.72 25.21 34.30 21.93 2 24.14 . 29.75 

TABG, TWGBORE . 00. cdervccescsccsee 13.86 17.72 17.60 14.11 217.52 216.27 

SHEEP, LAMBS AND MUTTON. 
Inspected slaughter, sheep and lambs F Roy 
Carcasees condemned. see ss seeeeeeeee 963,020 999,321 1,080, 5,736,547 5,870,249 6,223,479 
Average live weight, lbs........... ~ 742 773 5.900 5,720 3 pigs 
Average dressed weight, lbs......... 74.49 73.79 8 4 320,00 
Total dressed weight we, not in- 36.44 36.47 44 J. ee 190 
cluding condemned), lbs........ ... 35,054,442 36,417,046 39,817,756 225,913,649 232,861,277 248,103,19% 
Storage, fresh lamb os aanaee: x : 
Beginning of month, Ibs........... 2,877,000 1,913,000 — 1,697,000 8,319,000 2 2,263,000? 2, ey - 
End of month, lbs.......... eccccee 2,060,000 1,535,000 1,871,000 3,211,000 2 2,028,000 2 2,46 ie 
Export, fresh lamb and mutton 8, lbs. 265,145 268,567 193,151 844,026 718,533 A —e 
Imports, fresh lamb and mutton, lbs. 131,030 10,552 225,486 1,865,708 229 Petty 
Receipts of sheep *..........eseeeeee 1,526,389 1,603,28: 1,912,615 9,003,095 . "219°935 
Stocker and feeder shipments ¢. > 135,612 137,375 238,287 786,128 o, ei 
Sheep on farms January 1..... Seeees eee ee 
Price per 100 nds: . 2913.5 
Av nnae coat tor slaughter....... . $12.42 $13.63 $13.86 $13.42 2 $14.64 $13.31 
At Chicago— a 

AGED sceeares tee 14.23 15.06 15.83 14.62 215.42 “a 

ake ‘waodian- MME na sadecss ss 6.44 7.34 5.85 8.17 2 8.70 
At eastern markets— ‘ 298 

Lamb carcasses, good grade..... 27.40 27.02 30.67 25.59 2 25.86 . prt 

Mutton, good grade....... cocccce 14.56 14.52 15.69 16.26 216.14 . 
11923, 1924, and 1925. 3 Including reexports. 

2 Average, not total. 4 Public stockyards. 
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TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 


TALLOW—A good demand and a firm Packinghouse By-Products 


market featured tallow here the past week, 
about 1,000,000 Ibs. of extra changing 
hands on a basis of 85c f.o.b. plant, with 
evidence of further inquiry in the market. 
Offerings were limited and firmly held as 
producers are well sold up, while the 
grease market in general continued to pre- 
vent an extremely steady undertone. 

Sentiment was rather friendly and with 
the holiday season rapidly approaching, 
there was a disposition to look for a good 
soapmakers’ demand for the immediate 
future. At New York special was quoted 
at 8Y%4c; extra, 854@834c f.o.b.; and edible 
104%4@10%c. 

At Chicago the market was quiet but 
firm, prime packer selling at 8@834c f.o.b., 
with edible quoted at 9'%4c; fancy at 9c; 
prime packer at 834c; No. 1 at 8@8%c; 
and No. 2 at 7c. 

At the London aucticn on Wednesday, 
September 15th, some 1,199 casks were 
offered and 292 sold at prices unchanged 
to 6d lower than two weeks ago, with 
mutton quoted at 43s6d@45s; beef at 
43s@45s 6d, and good mixed at 4ls@43s. 
At Liverpool Australian tallow was barely 
steady with fine quoted at 44s 6d and good 
mixed at 43s 3d. 

STEARINE—The market for stearine 
was rather quiet but very firm with offer- 
ings limited and some inquiry under the 
market, sellers in the east asking 13c for 
olec. At Chicago the market was steadier 
with oleo quoted at 12'%c. 

OLEO OIL—While demand was mod- 
erate a little improvement was noted and 
the market was steadier with extra New 
York quoted 12@12%c; medium 11'%c; and 
lower grades 10%c nominal. 

At Chicago extra was quoted at 12c. 








SEE PAGE 43 FOR LATER MARKETS. 








LARD OIL—A better consumers’ de- 
mand was in evidence and the market was 
steadier with edible New York quoted at 
l/c; extra winter, 1234c; extra, 12Y%4c; ex- 
tra No. 1, 114; No. 1, 11%c; and No. 2 
11%c. 

NEATSFOOT OIL—Consumers de- 
mand is fairly good and prices were steady 
with pure New York quoted at 1534c; ex- 
tra, 1134c; No. 1, 11%c; and cold test, 
1834c. 

GREASES—A very steady undertone 
prevailed in the grease market at New 
York, with a lack of selling pressure and 
with the firmness elsewhere in the grease 
list but consumers demand for greases re- 
mained on a hand-to-mouth scale. Pro- 
ducers, however, were rather firm in their 
views and the better tone in tallow served 
to induce a little better consuming de- 
mand. 

At New York yellow and choice house 
was quoted at 8@8%c; A white, 8%@ 
854c; B white, 8%@8%4c; and choice white 
was held at 10%%c. 

At Chicago demand for greases was 
quiet with the market firm, with direct 
sales of 200 tierces of choice white c.i.f. 
Rotterdam equal 10% c.a.f. New York. 
Chicago quoted choice white at 834@9c; 
A white, 8%@8Xc; B white, 8c; yellow, 
74%4,@7'%4c; and brown 7c. 

— es 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, Sept. 
1, to Sept. 15, 10,676,006 Ibs.; tallow, none; 
greases, 2,067,000 Ibs.; stearine, 3,600 Ibs. 


Chicago, Sept. 16, 1926. 
Blood. 


For the first time in many months, the 
supply of blood exceeds the outlet by a 
big margin, and the following quotations 
are merely nominal: 

Unit ammonia, 
WI: osc cesses andes cucddsassccceseseas $3.85@4.00 
CNS NE WR oo cin cc<ksccccavcnpnes 3.65@3.75 


Digester Hog Tankage Materials. 


At the reduced price range buyers be- 
came more interested and resulted in most 
of the productions in Chicago and 
adjacent thereto being contracted up to 
January lst, prices being mostly at the 
range of from $4.25@4.65 for fairly good 


to prime unground. 
Unit ammonia. 


Ground, 6 to 12% ammonia..............6. $4.25@4.90 
Unground, 11 to 18% ammonia............ 4.40@4.65 
Unground, 6 to 10% ammonia............. 4.00@4.30 
Liquid stick, 8 to 12% ammonia.......... 3.25@3.35 


Fertilizer Materials. 


So far as sellers are concerned, the mar- 
ket was the highest of the year thus far, 
although buyers showed little interest. 

Unit ammonia. 
High grade, ground, 10-11% ammonia...$ 3.25@ 3.50 


Lower grade, ground, 6-9% ammonia..... 3.00@ 3.15 
Medium to high grade, unground........ 2.85@ 3.15 
Lower grade and renderers’, unground... 2.60@ 2.75 


Bone tankage, unground 
Hoof meal 
Grinding hoofs per ton. 


Bone Meals. 


All price changes tended downward, 
with buyers marking time. 






"15@ 3. 
3.25@ 3.35 
36.00@38.00 


Per Ton. 
BN PONG MO ac ccc i cccdcsticccresccece $32.00@46.00 
I ID io ckshonck ver esaeseaceess 27.00@36.00 
BLOG, WASTOURA 2... ccccccccccsecccccces 25.00@30.00 


Cracklings. 


Prices were practically back to the high 
point of the year thus far, both in the 
Middle-west and the East. 

Per Ton. 


Pork, according to grease and quality... .$75.00@90.00 
Beef, according to grease and quality.... 50.00@70.00 


Horns, Bones and Hoofs. 
Market was quiet and steady at the fol- 


lowing quotations: 
Se Per Ton. 





: PPT rer TOT Te . ..$75.00@200.00 
Round shin bones..........+.+- ... 45.00@ 48.00 
Fiat shin bones..........esce0s ... 42.00@ 45.06 
Thigh, blade and buttock bones......... 40.00@ 45.00 
PE Shee vanvcevcrens 6066 06n 68% tacawe 36.00@ 38.00 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Demand was fairly good at the prices 
quoted below: 







Per Ton. 
Kip and calf stock.........csccccccesees $30.00@35.50 
Rejected manufacturing bones...... 41.00@43.00 
Horn piths ......ccccccsecccsseee 35.00@36.00 


5.00@36.00 


Cattle jaws, skulls and knuckles... 
21.00@22.00 


Sinews, pizzles and hide trimmings. 
Animal Hair. 


All price changes tended upward, or 
$5.00@10.00 per ton above two weeks ago, 
so far as the crude product was concerned. 
Trading in processed was at a standstill. 


Per Pound. 

- Coil and field dried. ........-.eceeeeeeeeeee 24%@ 3% 
Processed QTCY 2... .cccecceecccceeccsecces 5 @ 9 
Black dyed ......ccccccscceccevecscocccces 6 @10 

Cattle switches, each. .........eeeeeeseeeee 34%4@ 4% 


Pig Skins. 


Buyers were figuring on lower prices, 
but sellers maintained a firm attitude. 
Per Pound. 


TPOMROP SPORIS «oink 060sic cevcwceceesctagecite 5%@ 6% 
Edible grades, unassorted............-.00++ 44@ 4% 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Sept. 15, 1926.—Latest quota- 

tions in chemicals and soapmakers’ sup- 

plies: 

Seventy-six caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
4.16@4.56 per cwt.; 58 per cent carbonate 
of soda, 2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
91%4c lb.; olive oil foots, 9%c |b.; East 
India Cochin cocoanut oil, 16c lb.; Ceylon 
grade cocoanut oil, 11%4c lb.; Cochin grade 
cocoanut oil, domestic, 12c Ib. 

Prime summer yellow cottonseed oil, 
144%4@14%c I|b.; prime winter salad oil, 
15%c lb.; raw linseed oil, 11.2@12c lb. 

Extra tallow, f.o.b. seller’s plant, 85%c 
Ib.; dynamite glycerine, nom., 27c 
chemically pure glycerine, nom., 30@3lc 
lb.; saponified glycerine, nom., 20c Ib.; 
crude soap glycerine, nom., 18c lb.; prime 
packers grease, nom., 8@8%c Ib. 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Sept. 15, 1926—High grade 

ground feeding tankage sold at $4.50 &10c 
basis f.o.b. New York, and fertilizer 
ground tankage is being offered at $4.25 & 
10c f. 0. b. New York, with no interest be- 
ing shown by buyers. 

South American ground dried blood sold 
at $3.90 c.i.f. Atlantic and Pacific coast 
ports, and domestic blood is being offered 
at under this figure delivered Southern 
points. 


Unground dried fish scrap remains firm 
at $4.00 & 10c f. 0. b. fish factories, but the 
buying is somewhat limited as far as fer- 
tilizer interests are concerned. 

Unground cracklings sold at higher 
prices; sales were made of 50 per cent at 
$1.20 and 60 per cent at $1.30 f.0.b. New 
York for prompt shipment. 

In general trading is very light and has 
been for the past 10 days. 

he 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, Sept. 15, 1926—Wholesale 
prices on green and S. P. meats are as fol- 
lows: Pork loins, 38@40c; green hams, 
8-10 Ibs., 29c; 10-12 Ibs., 28c; 12-14 Ibs., 
27c; green picnics, 4-6 lbs., 22c; 6-8 lbs., 
20c; green clear bellies, 6-8 Ibs., 28c; 8-10 
Ibs., 27%4c; 10-12 lbs., 27c; 12-14 lbs., 27c; 
S. P. clear bellies, 6-8 Ibs., 24c; 8-10 Ibs., 
25c; 10-12 Ibs., 25c; 12-14 Ibs., 24c; S.'P. 
hams, 8-10 Ibs., 29c; 10-12 Ibs., 28c; 12-14 
Ibs., 27!4c; 18-20 lbs., 29c; city dressed 
hogs, 21%c; city steam lard, 14%c; com- 
pound, 14%c. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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LOSS IN DIRTY COTTON SEED. 
C. A. Brust in The Cotton Oil Press 

The farmer who neglects to take proper 
care of his cotton is the first loser from 
dirty cotton seed. He stores it in a damp, 
dirty place, loads on his wagon bolls, dirt, 
dampness and all, and carries to the gin. 
He wonders why he gets only 450 pounds 
to the bale and 1,200 pounds of seed, when 
he figures he should have at least a 500- 
pound bale. 
will see the explanation in the pile of cot- 
ton and hulls left in the seed or boll pile at 
the gin. 

Buyer Grades Seed Down. 


If he is a close observer, he 


He gets another shock when the buyer 
to whom he offers his cotton rates it low 
grade and trashy. Then he probably 
blafnes the ginner, but it is not the gin- 
ner’s fault. It is his own fault for bring- 
ing such a load of dirty cotton to the gin. 

If the farmer will take the proper care 
of his cotton, store it in a cool, dry place, 
and bring to the gin clean of dirt and 
bolls, it could be ginned in about half the 
time, and he would get a better grade of 
cotton and, which is equally important, 
full weight. Furthermore, the seed would 
be clean and command a better price. 

Ginner is Next Loser. 

The ginner is the next loser by his fail- 
ure to exercise due care in loading a car 
of seed for shipment to the oil mill. Bolls 
and dirt-may add weight to the car, but 
they cut down the money you get for it. 

When the car gets to the mill it is sam- 
pled and tested for bolls, dirt and mois- 
ture. The oil mill wants to treat you fair, 
but they must be fair to themselves. 

Even though you have been ginning 
good clean cotton and have the car mostly 
loaded with clean seed, if you add a few 
loads of bolly cottonseed on top of the 
clean seed, the car is rated on the bolly 
seed, as the sampler cannot get a sample 
from the bottom. 

In that case all your seed are cut accord- 
ing to the average sample, and if these 
bolls happen to be damp your car of seed 
will get to the mill hot. 

Dirt and Bolls Cause Heat. 


It is true that this might happen with 
clean seed if it is early in the season when 
they are subject to too much moisture, 
but the writer's experience of 25 years of 
oil milling has convinced him that the 
largest percentage of seed is heated from 
dirt and bolls. 

First take precautions to see that the car 
in which the seed is to be loaded is un- 
questionably clean. Be sure that the car 
has good tight grain doors, and by all 
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means take care that the doors are prop- 
erly closed and will stay closed. 

So important to you from a dollars and 
“sense” point of view is the necessity of 
loading seed free of dirt and bolls that it 
will be well worth your while to install 
proper separating machines. The added 
profit out of four or five cars will absorb 
the cost of the machinery. Separating the 
seed will likely save many cars from get- 
ting hot. 

You know what it means to have the oil 
mill call up and tell you that the seed is 
hot and therefore not worth the market 
price. You can’t do a thing—the other 
mills would handle in the same way. 

When an oil mill knows that certain 
shippers invariably ship good, clean seed, 
they are anxious to get his seed and often 
pay a premium for it. They save by 
because they don’t have to pay freight on 
a lot of dirt and bolls. 


Ship Clean Seed. 

It’s better if you can educate your farm- 
ers to bring in good, clean cotton. The 
farmer has more time to separate it than 
you have. He’ll make more money by 
taking your advice, and incidentally you 
will save some. Ship clean seed—it means 
more money to you. 

Who is the next loser from dirty seed? 

The third loser is the oil mill. The oil 
mill, of course, wants good, clean seed. 
Do they get it? Most of the time they do 
not. 


Why Mills Want Clean Seed. 

They pay freight on so many tons of 
seed, only to find that five to ten per cent 
are bolls and dirt. Most mills have their 
own gins. Do they ship you good, clean 
seed? 

Why, then, should you kick if the other 
gins ship you bolly and dirty seed? Have 
your own gins equipped to insure ship- 
ment of nothing but clean seed. 

You ask how can this be done. Call in 
your superintendent and ask him if he can 
suggest how you can equip your gins so 
as to get nothing but clean seed. 

It would be a splendid idea, in my 
opinion, if the oil mill owners, managers 
and superintendents could all get together, 
not in some large city, where most of them 
would want to have a good time, but in 
some quiet place where they could get 
down to business and brass tacks and swap 
ideas and experiences. 

Undouhtedly these meetings would yield 
a good measure of helpful suggestions. 
Get your own gins in shape and then show 
the other fellow—he is apt to follow. 

Now some of you aggressive chaps get 
together and see if you can’t start some- 
thing to better the farmer, the ginner, 
and, incidentally, yourselves. At present 
you are all losers. 





Give Us Inquiries on Tank Cars 





The Blanton Company 


St. Louis, U. S. A. 


Refiners of Cooking Oils 


Selling Agencies at 
New York Philadelphia Pittsburgh Memphis 


Yopp’s Code, Eighth Edition 


Pleased to Submit Samples 
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QUALITY OF TEXAS SEED CAKE, 


Urging members to maintain the quality 
of their product, Secretary Geo. H. Ben- 
nett, of the Texas Cottonseed Crushers’ 
Association, recently sent out a bulletin 
on the subject. He declared that Texas 
cottonseed products are losing ground in 
the world markets because of deterioration 
in quality, and urged a strict adherence to 
quality. 

His bulletin is as follows: 

To the Cottonseed Oil Mills of Texas: 

We have the following telegram from 
the New Orleans Export Company, Ltd., 
of Galveston: 

“Quality of cottonseed cake received 
from oil mills lately would indicate oil 
mills generally trying to lower their pro- 
tein contents by adding additional amount 
of hulls or fiber. Texas products already 
now in bad repute account large amount 
fiber contained even in 43 per cent cake. 

“We have been advocating for some time 
for Texas mills to increase their protein 
and sell exporters with 45 per cent guaran- 
tee instead of 43 per cent, as at present, in 
order to enable Texas mills to compete 
with higher protein cake now being manu- 
factured by mills in Arkansas, Louisiana 
and states east of Mississippi River. 

“Should the oil mills in Texas, on ac- 
count of lack of facilities for moving hulls, 
systematically decrease their protein con- 
tents it will soon have disastrous effect on 
export market for Texas products. Sug- 
gest you advise oil mills accordingly. We 
authorize you use our name if you so 
desire.” 

Several years ago Texas cottonseed 
products were at a premium because of 
their quality. Reports from exporters and 
foreign buyers would indicate Texas prod- 
ucts losing ground in the world markets 
because of deterioration in quality. 

California fruits maintain their place in 
the sun because they maintain quality—Texas 
can do the same with its cottonseed products. 

The recently-launched Texas branch of 
the Associated Advertising Clubs of the 
World, contemplates an advertising cam- 
paign, so comprehensive in its scope that, 
based on a thorough scientific survey— 
will actively promote every interest in 
Texas, from Texarkana to El Paso and 
from Amarillo to Brownsville. 

With the proper effort on our part, there 
is no reason why Texas cottonseed feeds 
should not lead the field—but we can only 
do it by maintaining quality. 

The telegram quoted above is worthy 
of your very serious consideration and 
action. Yours very truly, 

Gro. H. BENNETT, 
Secretary. 
PALM OIL IN SUMATRA. 

The exports of palm oil from the east 
coast of Sumatra for the 1926 season, based 
on the exports of the first quarter of that 
year, are estimated at 14,000 short tons, 
reports Assistant Trade Commissioner 
Goodhue at Batavia, quoting the Commer- 
cial Association of Medan. Total produc- 
tion in the Dutch East Indies in 1924, the 
latest figure available, amounted to 5,428 
short tons exclusive of one large firm. 

New plantations have recently been 
started and production is expected to in- 
crease rapidly. Official statistics forecast 
heavy increases in production for the 
Dutch East Indies during the next seven 
years. 

Production, however, is far below that 
of Nigeria, the world’s most important 
source of palm oil, where exports for 1924 
amounted to 142,000 short tons. 

ee 


How is cottonseed oil bleached? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 
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Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market More Active—Undertone Weaker 
—Cash Trade Slow—Seed and Crude 
Moving More Freely—Liquidation in 
Nearbys, Lard Heavy—Cotton Reports 
Mixed. 

A weaker market but a more active 
trade featured cotton oil on the New York 
Produce Exchange the past week. Prices, 
after breaking sharply under liquidation 
and lack of support, together with in- 
creasing pressure of the new crop, en- 
countered a broader speculative demand 
on the breaks and considerable covering 
of shorts. 

Rallies were frequent, but the bulges 
brought out increased pressure, and failed 
to hold. Sentiment was more or less 
bearish as seed and crude was moving 
more freely and cash oil demand con- 
tinued on a hand-to-mouth basis owing to 
the action of the market and the premium 
on nearby oil, the consumers showing no 
disposition whatsoever to stock up. 

Many Factors Have Influence. | 

The lard market was persistently heavy, 
while cotton was irregular with the 
weather somewhat unsettled but generally 
of a more favorable character. There 
were fears of a tropical storm hitting the 
belt, but this failed to bring any material 
buying power, the disposition being to 
await its possible effect. 

For the first time in months the market 


felt the sting of hedging pressure through 
Southern houses and from refiners’ brok- 


ers. For a time this was centered in the 
October delivery and later was switched 
to the March position. 

A good part of the time September 
crude was selling at 9c across the belt, 
or a favorable hedging differential com- 
pared with October here, while first half 
October crude was moving at 8% to 8%c 
and all October at 8%c. 

Hedging Pressure Affects Market. 

The crude level was not at a favorable 
hedging basis compared with the distant 
months, and while the volume of hedging 
pressure was not heavy, nevertheless it 
was sufficient in volume to influence senti- 
ment somewhat and have an adverse influ- 
ence on the market. 

The fact that stocks are low counted 


for little, owing to the hand-to-mouth 
buying and there were considerable un- 
certainties as to whether or not deliveries 
would be made on September contracts 
the latter part of the month. There are 
possibilities of 2,000 bbls. being tendered, 
while on the other hand it was said that 
one factor here wanted about 3,000 bbls. 
on September deliveries. 

The fact that September worked back 
to a premium of 1%c a pound over Octo- 
ber increased the fears of deliveries, as 
it was felt that the prospects for a greater 
premium were good as a fair sized short 
interest is still believed to exist. 


Weather Will Be Factor. 


The weather conditions in the South 
while the crop movement is on will con- 
tinue a factor. It is said by those in a 
position to know that considerable Sep- 
tember oil has been sold by the South and 








SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Sept. 16, 1926.—An- 
other week of dullness and declines in 
New Orleans cotton oil futures ends with 
no pressure from hedging operations, due 
to the fact that very little crude is offer- 
ing and all the nearby is urgently 
needed. Mills generally feel declines have 
been too rapid and drastic, hence are be- 
ginning to withhold offerings until oil is 
produced and ready for shipment. 

Spot bleachable is now offered at 11% 
per pound loose New Orleans; stocks ex- 
tremely light. September crude 9c; first 
half October, 85%c, f.o.b. mills. Trade 
here looks for better markets soon in sym- 
pathy with firmer lard and hogs and usual 
heavy fall demand for compound. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Sept. 16, 1926—There 
has been active trading in crude this week 
at slightly above present prices which are 
85%c for September, 8.50c for first half 
October and 8%c all October, Valley 
basis. Prime 8 per cent meal, $28.00 Mem- 
phis; and loose hulls, $4.00. 


that quite a little has moved on the basis 
of 8%c for October, November, and De- 
cember shipment. 

The size of the cotton crop is receiv- 
ing less attention as the trade has its 
mind fixed on an ultimate outturn of 
between 14,- and 15,000,000 bales which 
with ordinary refining losses will, it is felt, 
supply the season’s requirements and leave 
a fair carryover. 

The possibilities of demand are one 
outstanding uncertainty, but the period 
of the heaviest absorption by consumers 
is at hand, and although the movement 
may be free from the mills, a great deal 
will depend upon whether or not the cash 
demand for the immediate future will 
prove large enough to prevent any large 
increase in the accumulated. stocks of re- 
fined oil. 

Lard Stocks Reported Smaller. 


The lard demand has been constantly 
reportedas slow but the lard _ stocks 
nevertheless during the first half of this 
month decreased 12,389,000 lbs. and total 
60,324,000 Ibs. against 72, 314,000 Ibs. at the 
beginning of September and 39,542,000 
Ibs. in mid-September last year. This de- 
crease it is felt had been partly due to 
shipments from Chicago packing plants 
to distributing branch houses. Neverthe- 
less the stocks are considerably larger 
than last year, and with a prospective 
fair movement, if not liberal run, of hogs 
to market during the balance of ‘the year, 
the prospects of lard competition is quite 
favorable, and the oil trade is endeavoring 
to establish what level cotton oil will 
discount the situation. 

It is argued that under ordinary condi- 
tions cotton oil futures accumulated on a 
scale down during the winter months in 
most cases shows goodly profits in the 
spring, and such operations in the later 
positions appear to have already made 
their appearance. Commission houses are 
advising purchases of the late months on 
the breaks, although in some cases the 
disposition is to sell on bulges. 


Very Little New Buying Power. 


The old crop months are being left to 
take care of themselves and very little 
new buying power is making its appear- 
ance in October with the trade mostly in 
the way of evening up. And in this con- 
nection it is pointed out that a long in 
October has no one to sell to other than 
a short. 

Should the September delivery develop 








ASPEGREN @ CO., INC 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











acute tightness the latter part of the 
month as some expect it could easily in- 
fluence the balance of the market, while if 
hedging pressure is to continue it is evi- 
dent that a broadening speculative de- 
mand must develop to take care of the 
pressure on the market from day to day. 

The distant months are not at a high 
level comparatively, but are sufficiently 
high that good clear weather and a steady 
movement in pressure of the new crop 
could bring about a decline of a cent from 
the present levels as some see it. 


COTTONSEED OIL.—Market trans- 
actions. 
Friday, Sept., 10, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NE oe ik ce cake eee inna lt a 
BO ce adws 200 1260 1255 1255 a .... 
SS SSNS 6300 1167 1138 1140 a 1138 
| ae 500 1065 1055 1050 a 1055 
|r 800 1055 1038 1038 a 1039 
ME tale teste Bes aired ae Ri owiee 1034 a 1038 
BASS Rhinveoe: Kinet eee ekee 1030 a 1045 
OS ee 400 1050 1045 1050 a 1045 
ae With meee ee & aoe 


Total Sales, ctioiion switches, 8,200 
bbls. P. Crude S. E. Nom’l1. 


Saturday, September, 11, 1926. 
—Range— —Clos ry 


Sales. High. Low. Bid. A 
DE 6c ck el i eee are 1200 a 
See 1800 1250 1174 1174 a 1180 
lS eee 10400 1135 1090 1096 a 1015 
secucirew acne 1200 1040 1020 1020 a 1021 
SS er 3200 1025 1000 1010 a 1020 
Sore 700 1023 1010 1011 a 
RS 6 set CRGE REE end sates 1010 a 1040 
Mar. ......... 300 1035 1025 1020 a 1040 
OS ee ee ee eee 1020 a 1040 
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Total sales, including switches, 17,600 
bbls. P. Crude S. E. Nom’l. 
Monday September 13, 1926. 


—Range— —Closing— 
Sales. High. "low. Bid. Asked. 


RE as. weg Noes ston eae i200 a. sé. 
sok ce os 1300 1250 1188 1245 a .... 
NS a eee 8800 1113 1097 1104 a 1108 
RG  Mioaie 54 ook 2500 1040 1019 1036 a 1038 
SRBBS 5. nlcoSs 3 3200 1031 1010 1025 a 1023 
Nami ae Sa 1900 1030 1008 = a 1027 
BEES ud ou Se wad eek uke Abe a 1035 
BEES cue s6-s ot 100 1023 1023 1038 a 1040 
MEE Ota eas Were nase “aus a 1050 

Total Sales, including peel 17,800 


bbls. P. Crude S. E. Nom’l. 
Tuesday, seaaggine vel 14, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


MN Scicwyouss- tens hows came 1225 a 

DOME. 55406 c0eies ar aces pak 1225 a 1240 
ORE: 2 sduawe ons 4900 1115 1097 1099 a .... 
et ee 500 1025 1020 1020 a 1025 
DOOR. i axducciees 1400 1020 1010 1012 a 1013 
EGE A oe 1300 1021 1010 1011 a 1014 
MD: ws pies saCREe bees: eke 1010 a 1015 
BEG cae ae 800 1025 1021 1025 a 1026 
PANO Oe ete rte ets et 1025 a 1035 


Total sales, including switches, 8,900 
bbls. P. Crude S. E. 9%. 
Wednesday, September 15, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


ON «05 sb bonrl ana. hanes 1225-a: . 

a eee 100 1225 1225 1225 a .... 
SOE Goce enane 7200 1090 1068 1075 a 1077 
Fey 2400 1015 1000 1015 a 1020 
OD caawsakes 3000 1010 997 1007 a 1015 
eer eS 3900 1010 998 1010 a 1015 
SS SS pe 200 1000 1000 1011 a 1025 
Mar. ......... 3300 1017 1010 1020 a 1025 
ye rs ee ey eee 1020 a 1035 


Total Sales, including switches, 20,300 
bbls. P. Crude S. E. Nom’l. 
Thursday, September 16, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ROE. ck cee tten cos 1200 1145 1130 a 1140 
CE pre Poe 1076 1045 1048 a 1046 
MRO: ch ueetersase 1015 988 999 a.... 
RE Sec entovinn Sota 1010 990 991a.... 
A See ere rine 1007 990 9944a.... 
LS SS eee 998 997 997 a.... 
SRN cuhGwwee caus 1018 1006 1010 a .... 
Rts bet che ors Sees bee 1010 a 1025 








SEE PAGE 43 FOR LATER MARKETS. 








COCONUT OIL—A rather quiet de- 
mand but a steady market continued to 
feature coconut oil, with consumers’ in- 
quiry in evidence for liberal quantities 
slightly below the market. Sellers’ ideas, 
however, were firm due to the steadiness 
in competing articles. 

At New York September tanks were 
quoted at 97%c and futures at 934c. At 
the Pacific coast nearby tanks quoted 9% 
@9%c futures, I@9%c. 

SOYA BEAN OIL—Consumers de- 
mand was rather quiet but the market 
was steady with New York tanks quoted 
at llc; barrels at 12%c; Pacific coast 
prompt tanks quoted at 10%c; October 
1054c; and November-December at 1034c. 










Puritan, Winter Pressed Salad Oil 
Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


IvorypaLe, Ont10 
Port Ivory, ih A 


Macon, Ga. 
Datias, TExas 
HaMILton, CANADA 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


P&G Special (Hardened) Cocoanut Oil 


Refineries) Ra Crry, Kan. 








White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 
Moonstar Cocoanut Oil 


General Offices: 
CINCINNATI, OHIO 


Cable Address: “Procter” 
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CORN OIL—While demand was mod- 
erate the market was extremely steady 
with last sales 10%c f.o.b. mills and 
prices quoted at that level. 

PALM OIL—A fair demand was in evi- 
dence and the market was very steady 
with Nigre spot casks New York 8%c; 
shipment, 9c; Lagos spot, 8.95c; shipment, 
8izc. 

PALM KERNEL OIL—Demand was 
limited but the market very steady with 
New York spot tanks quoted at 9'4c; spot 
casks, 10c; and shipment tanks at 95c. 

SESAME OIL—White oil for shipment 
quoted at 1234c. Smaller lots on the spot 
at ‘New York quoted at 13%4@13c. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Spot sticks at 
New York are very light and firmly held 
and quoted at 12Y%@l13c. Southeast, 
Valley, Texas September crude 9c sales 
and bid first half October 85¢c; October, 
November, December, 8c. 


os 
SPAIN BARS PEANUT OIL. 


A royal decree which was approved by 
the Spanish Council of Ministers on June 
2, but which has not yet been published, 
prohibits the importation of peanut or 
sesame seed oil, or the importation of raw 
materials for these oils, excepting when 
special permission has been given by the 
government for that purpose, says Charles 
H. Cunningham, American Commercial 
Attache, Madrid, Spain, in a report to the 
U. S. Department of Commerce. 

The purpose of this decree is to avoid 
the making of mixtures designed to harm 
the sale or reputation at home or abroad 
of Spanish olive oil and to extend govern- 
ment protection to the olive oil industry. 
When there is not sufficient olive oil for 
domestic consumption and for exportation, 
the government may authorize the impor- 
tation without the payment of duties of 
olive oil for re-exportation, but only on 
the condition that  re-exportation is 
assured. 

When there is a scarcity of olive oil the 
government may authorize the importation 
of sesame and other oleaginous seeds, but 
the oil produced therefrom may not be 
exported. Pure olive oil of five per cent 
acidity is declared and adopted as a na- 
tional food product. 

A prohibition is declared against peanut, 
sesame and other oleaginous seeds to be 
employed for combustible oils, and at the 
same time coconut oil is authorized for 
industrial purposes. Factories now making 
seed oils may be utilized to manufacture 
industrial oils, and, as a transitory meas- 
ure, may terminate the rendering of seeds 
which they may now have in their deposits 
and in the customs, but under the condi- 
tion that they “i the product with 50 per 
cent of olive oil to be consumed within 


the country. 
= 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, Sept. 1 to Sept. 15, none. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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|GRINDERS — PULVERIZERS 


Are You Not Paying for a 
“Newman” Grinder 


Right Now? 


























Do you get the maximum price for your - 
tankage? 


If you would get $6.00 more per ton for 
your tankage—how much would you be 
ahead financially every year? 


There is quite a difference in the price 
of “ground” and unground tankage. 
The quotations vary between $4.00 to 
$6.00 per ton. 


How much would it mean to you if you 
got the highest price or from $4.00 to 


zen more per ton? 











419-425 W. 2nd St. 


There is no more excuse to be without 
a Newman Grinder — no matter how 
large or small your plant may be. The 
Newman will grind. Tankage—Blood, 
Raw Bone, Steamed or Dried Bone, 
Glue, Hoofs, Horns and all Fertilizer 
Materials. 


Figure it out, Mr. Packer or Renderer: 
How many tons of Tankage, Chicken 
Food or Products do you grind up per 
year? A “Newman” will be a profitable 
investment guaranteed to do your work 
better, faster and at the lowest cost and 
at a price of only 


$300 to $495 
N Winan 

PYVERIZERC 
G 


aCHITAKS. 


Wichita, Kansas 





Distributors 
The American By-Products Machinery Co., 
26 Cortlandt St., New York City 
The Cincinnati Butchers’ Supply Co., Chicago-Cincinnati 
The Allbright-Nell Co., Chicago 
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This machine is remarkable for its 
flexible range of operation. It will 
clean any size hog. The operation 
is simple, requiring little H. P. and 
the floor space utilized is very 
smal]. The simplicity of operation 
eliminates all noise and vibration. 
It can be arranged for either belt 
or motor drive. 








Improved Economy 
Hog Dehairing Machine 


The Economy Hog Dehairing Machine (illustrated 
above) is the latest development in hog dehairing 
equipment. 

It is made in two sizes, which have capacities as 
follows: 

Size No. 551—Capacity 60to 75 hogs per hour 
Size No. 552—Capacity 150 to 175 hogs per hour 
Practical operation has proved that the new features 
of this machine have earned for it the name of 
“Economy.” It is without question the best and 

most economical machine ever produced. 


HE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, IIl. 


Western Office: 


E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 








HEADQUARTERS FOR EVERYTHING IN PACKINCHOUSE MACHINERY 
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aabs Cooker 





LAABS 

SANITARY : ? R : 

RENDERING Are the last word in rendering equipment! Day in and day 

UNITS ; 
out they are producing results for packers and renderers that 
A partial list of Inabs make them of real value. Their superiority over other meth- 
ins ations P rd 
ie ell alti ods of rendering are no longer questioned. 
H. C. Bohack Co., Inc. 
Henry Burkhardt Pkg. : Ys z 
p. Burns & Oo. Ltd. You should have Laabs Sanitary Rendering Cookers in your 
wm. Focke's Sons Oo rendering department. A higher grade of product with an 
anse’ cki 0. 7 f 

a . increased net return on all your rendering department prod- 
h. bs . . . . 
waster, Fe ane ucts will be the result. Write today for full particulars. 
Lincein Ment Co. 
Los Angeles Pkg. Co. 
John Morrell & Co. 
pert say Rage Patented in U. S. A., March 23, 1926. 
Reading Abattoir Co. Other patents and foreign 
T. M. Sinclair & Co., 


patents pending. 


td. 
Chas. Sucher Pkg. Co, 
C. Swanston & Son, 


Inc, 
Wilson & Co., Inc, 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 
CHICAGO 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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1 WAS ONLY TRYIN TO 
GET PAST TH’ SMFAL! 
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What. an Odor. 


There doesn’t need to be an odor around your plant! 


FERUONOELOR = GORDDERTIECOCCUEOOE | =DTIGCDDRIAT ELIOT! OSS 


(OTEUGU) AVAVAVEORTIDRGTTO) TOVRVAREORIDEADEROUS 





You don’t need to have your neighbors complaining to 
the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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FRIDAY’S CLOSINGS. 


Provisions. 

Hog products irregular the latter part 
of the week; lard steadied on decrease in 
stocks. Demand limited and undertone 
heavy due to limited speculative support, 
hedging pressure and liberal hog arrivals. 


Cottonseed Oil. 


Cotton oil very weak under liquidation; 
refiners selling September and October 
hedge pressure on March stop-loss orders. 
Support limited to shorts; cash demand 
hand-to-mouth. Southeast crude, Septem- 
ber, 834c; October, November, December, 
8c. Government report construed bull- 
ish. August consumption 185,000 bbls.; 
visible stocks, 325,000; year ago, 400,000 
bbls. 

Quotations on cottonseed oil at Friday 
noon were: September, $11.25@11.50; A 
tober, $10.52; November, $9.90@10 
December, $9. '95@10. 00; January, $9. 5a 
7.00; February, $9.96@10.00; March, $10.08 
@10.00; April, $10.10@10.25. 


Tallow. 
Tallow, extra, 834c asked. 


Oleo Oil and Stearine. 
Stearine, oleo, close, 13c. 


Hull Oil Market. 

Hull, England, Sept. 17, 1926—(By 
Cable.)—Refined cottonseed oil, 39; crude 
cottonseed oil, 34s 6d. 

oo es 

FRIDAY’S GENERAL MARKETS. 

New York, Sept. 17, 1926—Spot lard at 
New York; prime western, $15.25@15.35; 
middle western, $15.15@15. 25; city, $15.00; 
refined continent, $16.00; South American, 
S00. Brazil kegs, $17.75; compound, 
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BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 

Liverpool, September 17, 1926. 
The general provision market is weaker. 
The demand for square shoulders is les- 
sening, with practically no demand for 
A. C. hams and clear bellies. Pure lard 
continues in slow demand. Trade is 
moderate on short clear backs, light aver- 
ages. Spot market rules steady to easy. 


General trend slow. 

Today’s prices are as follows: Shoul- 
ders, square, 95s; picnics, 92s; hams, long 
cut, 143s; bacon, American cut, 129s; Cum- 
berland cut, 112s; short backs, 111s; bellies, 


clear, 115s; Canadian, 104s; Wiltshire, 
96s; spot lard, 76s 6d 
ree x oo 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to Sept. 17, 1926, show 
exports from that country were as fol- 
lows. To England, 122,093 quarters; to 
continent, 29,443 quarters; others none. 

Exports for the previous week were: 
To England, 124,723 quarters; to the con- 
tinent, 46,360 quarters; others none. 

‘ ———-—— 
LIVESTOCK SOLD BY PHONE. 


Officials of the Omaha live stock ex- 
change state that many of the 6,500,000 
head of live stock, worth approximately 
$300,000,000, handled at the South Omaha 
yards last year were marketed over long- 
distance telephone. Livestock commis- 
sion men keep in touch with their patrons 
over a territory extending from the Pacific 
to the Mississippi, quoting prices and sell- 
ing stock by long-distance telephone. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, Sept. 16, 


1926, as follows: 
Fresh Beef: 








CHICAGO. BOSTON. NEW YORK. PHILA. 

ere terete scp ES $17.00@17.50 — $17.50@18.00 — $18.00@21.00 —-$17.50@ 18.50 

PREG Koh bash g uPaauise as Rapuss cape 16.00@17.00 16.50@17.50  —-16.50@18.00 — 16.00@17.50 
ee Gs. & me. We, eben ° "irre 19.00@22.00  19.00@20.00 
RSC BARES Fie DRED DE PME Freer 17.00@18.00 teen eeees 16.50@18.50 17.00@18.50 

Pr oscsnchoncrncdands 13.00@15.50 — 14.00@16.50 —-13.00@15.50 —-14.00@16.50 
SI oo tC s accu saceccaeskacas areas 11.50@13.00 13.00@14.00 — 11.00@12.50 —-11.00@13.00 

Seems a ... 13.00@14.00 12.50@14.00 12.50@14.50  12.50@14.00 
Mediam ...... ‘) 11.50@13.00 11.50@12.50 11.00@12.50 —11.00@12.00 
r wetainiad : 10.00@11.50 11.00@11.50 — 10.00@11.00 —-10.00@11.00 

Fresh Veal (1): 

— a, ee 23.00@25.00 :21.00@22.00 
sass bseetasesisas . WOWROO- occu eens 21,00@23.00 8.00@20.00 
Medium a -- 18.00@19.00 16.00@18.00 -00@21.00 15.00@17.00 
“NERA a Risen ae Be ee ty A 16.00@17.00 14.00@16.00  16.00@19.00 —_ 14.00@15.00 
ALF CARCASSES (2): 

er ba ness so vind ct densasboccponnant 14.00@15.00 — 16.00@18.00 —-15.00@18.00 
TOO oon ccc nb0nt.00ce 0 sv00ct net nesceces cess 17.00@19.00 13.00@14.00 14.00@16.00 13.00@15.00 
Medi cccccccccccccccccsvccccvcccvcccvess 14.00@17.00 11.50@13.00 12.00@14.00 11.00@13.00 
WOM Soe Cane eten. dses 2usaR een 12.00@14.00 10.00@11.50  10.00@12.00 —-:10.00@11.00 


Fresh Lamb and Mutton: 
LAMB (30-42 lbs.): 








NE ua dp 4-05 40h (0 0:0 4: 8K 'clw050 0.010.545 O08 27.00@ 29.0 28.00@30.00 27.00@ 28.00 
ee PRP Trrerireer rier 25.00@28.00 25.00@ 27.0 26.00@ 28.00 25.00@26.00 
i 2-55 Ibi 
# ws oe ni = a Pe eT err reer Tire ye) Mee Le) Seeeeeneeee iC cee Seews | > ekedwecspe 
Good” Loc asd cee CAE RRAESA CESS RO CD EONDCAR CEES T BNGAT RES SGMGEEETIOO — . tee cece sas 23.00@24.00 
LAMB (All Weights): : 
SI 6c a wivu'e sc 66'05:64'0-00'0 0's 95900 bv 0.0 we a'as meee 23.00@ 25.00 24.00@26.00 22.00@25.00 
EE 5 sae Ga Wie Osby see euddudavecwesasene 18.00@22.00 20.00@ 23.00 po eee rer 
MUTTON (Ewes): . 
GOON covcccccccccccccesevcscescecs ++ 12,00@14.00 14.00@16.00 14.00@16.00 14.00@15.00 
PHOT 2 ccc cccccccccccccccccccces + 10,00@12.00 12.00@14.00 12.00@14.00 13.00@14.00 
QOMATIOM . cccccccccccccescccccccdcccbccesece 8.00@10.00 10.00@12.00 10.00@12.00 = ccccccccce 
Fresh Pork Cuts: 
LOINS: 

8-10 Ib. 34.00@36.00 35.00@36.00 34.00@35.00 
10-12 Ib. 33.00@35.00 32.00@ sy 00 32.00@34.00 
12-15 lb. 29.00@32.00 29.00@31.00 28.00@30.00 
15-18 Ib. 27.00@29.00 24. 00@26. 00 24.00@26.00 
18-22 Be 24.00@ 26.00 21.00@23.00 23.00@ 24.00 

SHOULDE 
me Es Brie: Bicinned.. cccccccccceccccccce 19.00@21.00 —§«_—ncecveceee 21.00@24.00 20.00@23.00 
PICNICS: 
BE TDs BU cae b ac dcceesscvcccccccedsccsatce setsccgocee DER eehaceedsy. © T badecvedes 
DT, Bin owcviecsccvvesescccccccasvescsces § covssecece 19.00@21.00 20.00@22.00 20.00@21.00 
BOTTS: Boston Style. ..s.cccccccseccceccece 24.00G26.00 «sd atidecces 26.00@28.00 25.00@27.00 
SPARE RIBS: Half Sheets...............++ DAGOEIERR 8 taweeesee's, 8 Sastasicnce ~~ dencdusdpe 
TRIMMINGS: 
OPT Tr rerirer rrr tre ter pe | oar ae hoe ey er ee ye 
GBR cecccccccccccccccccsccccccscccccccece 10.00@BS2.00 «= cccccccvee § «=«_— ss seewesccee § § «=—=«-_—>— oe eccccoe 


(1) Includes ‘‘skin on’’ at New York and Chicago. 





(2) Includes sides at Boston and Philadelphia. 
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TRADE GLEANINGS. 


It is reported that local interests are 
contemplating the establishment of a 
stockyards at Beardstown, Va. 

The Capital City Acid Phosphate Co., 
North Little Rock, Ark., has been incorpo- 
rated with a capital stock of $50,000, by 
Charles Frauenthal, 2008 Arch St., and 
others. It is expected that the plant will 
be completed and in operation by Nov. 1. 

In order to centralize operations where 
possible, Armour and Company has closed 
its branch houses at Muncie and Marion, 
Ind., and products for these territories are 
now being distributed direct from the In- 
dianapolis plant, either by refrigerator car 
or truck. 

Farmers’ Cottonseed Products Co., has 
been incorporated by W. W. Woodson, 209 
Sanger Ave., Waco, Tex., and others, with 
a capital stock of $60,000, for the purpose 
of taking over the management and opera- 
tion of cotton oil mills at Belton, Granger 
and Bartlett, and water works and ice 
plant at Granger. 

C. C. and C. E. Sykes, Kalispell, Mont., 
have purchased the old city pumping plant, 
which will be utilized as a packing plant. 
It is said that while the plant will be small, 
it will be modern and sanitary in every 
respect. A cold storage plant will be in- 
stalled. At present Sykes brothers are 
handling about 25 hogs per day, and this 
will be increased as the demands of the 
market require. 

It is reported that a $100,000 corporation, 
backed by men connected with the packing 
industry at Albany, N. Y., has been formed 
for the purpose of operating the S. J. Cray 
packing plant at North Walpole, N. H. 
Mr. Cray is a stockholder and director in 
the new concern. Stickney of 
Albany is one of the promoters. The Cray 
plant, which has not been operated for 
several years, will be remodeled and en- 
larged. It is expected that about 100 men 
will be employed. 

aay res 
SEPT. 1 STORAGE STOCKS. 

Stocks of meat and lard in storage in 
the United States on September 1, 1926, 
are announced as follows, with compari- 
sons, by the U. S. Bureau of Agricultural 
Economics: 






Sept. 1, '’26 Aug. 1, ’26 5 Year Av. 
Ibs. lbs. Sept. 1-lbs. 
Beef, frozen ..... 21,370,000 23,509,000 31,011,000 
Ae 9,479,000 11,179,000 10,000,000 
ie eee 10,905,000 11,360,000 10,147,000 
Pork, frozen . -119,848,000 133,104,000 110,390,000 
D. 8. cured . 82,103,000 82,396,000 96,242, 
D. 8. in cure.. 89, 756,000 86, 486,000 81,828,000 
8S. P. cured 26,426,000 129;070,000 148,086,000 
S. P. in cure. .202, 279, 000 211,617,000 221, 966,000 
Lamb and Mutton 
Rept 1,928,000 1,813,000 2,927,000 
Miscl. meats - 58,458,000 57,053,000 65, oon’ 000 
Le 65 conde sates 150,823,000 153,572,000 124, 


———e-_— 


CHICAGO MID-MONTH STOCKS. 

Stocks of provisions in Chicago at the 
close of business on Sept. 14, 1926, with 
comparisons, are announced by the Chi- 
cago Board of Trade as follows: 


Sept. 14, Aug. 31, Sept. 14, 
1926. 1926. 1925. 
Mess pork, new, made 

since Oct. 1, °25 

ME. Wasa tsaaew exo 316 428 735 
S 2 ok — 

since Oct. 1, 

MRE 44 Sw dak Wadcan's ”* 49,439, 802 59,967,441 36,139,583 
Other kinds of lard. .10,884,501 12,746,210 3,402,635 
8. R. middles, made 

since Oct. 1, ’25, 

PM: aban awae edie 2,666,942 3,204,525 3,143,571 
D. 8. “el. bellies, made 

since Oct. 1, '25..20,532,474 21,146,482 15,980,798 
DD. 8. ri hellies, 

ae since Oct. 1, 

teseseeceessees 5,405,989 4,970,677 6,902,915 
Ex. "ae cl. middles, 
made since Oct. 1, 
oe eee 577,078 772,114 1,920,141 
a 


There are two principal methods of 
dressing sheep. What are they, and what 
are their differences? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 
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WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting RB. V. Stone, Mgr. 
wage ame os oo NASHVILLE 
Kennett, Colina & Co. a Kennett, Murray & Co. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 
DETROIT Kennett, Murray & Co. OMAHA 

Kennett, Murray & Colina D. L. Heath, Mgr. Kennett, Murray & Co. 
P. B. Stewart, Mgr. R. J. Colina, Mgr. 
EAST ST. LOUIS LOQUBVILIS SIOUX CITY 
w tt, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Brown 
H. L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, Ili. Stock Yards, Kansas City, Mo. 


Reference: National Steck Yards National Bank 








We Buy ’Em Right! A Trial is Convincing! 


Write—’Phone—Wire 


Murphy Bros. & Company 


Row ya Exclusively Hog Order Buyers ae ee 








Hogs Exclusive Order Buyers Cattle 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards Kansas City, Mo. 








A. H. Petherbridge | | Bangs, Berry & Terry 


ORDER BUYER 


B f Li 
Hogs and Stock Pigs ayers of Livestock 


, Hogs, Cattle and 
Denver and Outside Points Feeding Pigs 


California’s Nearest Union Stock Yards, 
Point of Supply South St. Paul, Minn. 
mam smnon vast gpg Ro Bg ge eam 


Office Ph. Main 6088 Res. Ph. Franklin 1255 Write or ure as 

















Four J. W. Murphy Co. 


Competent Hog Buyers 
to Serve Order Buyers 


Particular Packers Hogs Only 


e Utility and Cross Cyphers 
E. K. Corrigan niall tial ieee, 
Exclusive Hog Order Buyer 


South St. Joseph, Mo. Union Stock Yards, 
In the center of the corn belt district Omaha, Nebr. 
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RECEIPTS AT CENTERS. 


SATURDAY, SEPTEMBER 11, 1926. 
Cattle. Hogs. Sheep. 


PTT ELT eee 1,000 3,000 4,000 
SE MIRON cc's v0 sep be ye 0-en ee 500 1,200 300 
CT pac nicccact cov cspevvees 1,000 5,000 2,300 
ee ee 700 7,000 1,000 
a errr rs 100 2,500 1,500 
EN ET nisin oe gn sic cad cnd eves 1,200 4,000 1,500 
OO, 0 err er eit 4,200 800 2,500 
Oklahoma City. ...........0.-. 100 200 cieae 
SE HEMEL: « o)0 Ws 00 0s v'osu see 300 ons eae 
SEPP Sere eee ree “sa 200 8,000 
SPST ere ere ree sae 500 400 
EEL, y a4'9:6:0'< 0.%:9.050'0') 4.000010 100 1,000 ease 
RIIOEND oo sic cs ccce ceccce 600 4,500 700 
PRE, wick a os bcc ce boeess 100 1,800 800 
tN err errr reer 100 2,000 300 
Tac ek ase a00 954000 = 9 > 100 1,300 400 
SL 6 cbt) 000.0 vecawiee ue 9s 100 900 100 
IL. WIR. os 4 kala oe oe PE 400 200 
IED 30'6 b 5 o's ho 60nd eunenecns 500 200 100 


MONDAY, SEPTEMBER 13, 1926. 
Cattle. Hogs. Sheep. 





Per ee eee 35,000 34,000 30,000 
EE ON ons 5 ou'a's bens v.40 9 30,000 8,000 20,000 
MPI on 6 bs sc cccesevassecve ss 19,000 8,000 39,000 
Pk CaS inces oinb bo 46 Asien se 18,000 15,000 6,000 
ee Serer ree eC 3,000 7,000 
Ghats awd eee kb 35 68 sed 10,000 6,000 2,500 
SSS ee 16,400 8,000 5,500 
SN DRED 5-0 5.64600 9.06.0 R968 1,500 800 100 
Se ee 5,500 500 500 
TT Rr eer rere 300 600 400 
Denver oO 1,000 26,700 
SEAS PeT er ares re 1,200 1,000 1,300 
| OTT eS ee eee 4,600 1,500 4,000 
NOD oc's.00bn 64 us 050 a 1,000 5,000 600 
EE Soon On Goines ag vinnie > wink 1,900 6,000 4,800 
SEE on 05% 3648 N< 00 006.0% 4,200 3,700 900 
EE so sds > Wh 0.6 06486 5 pied 1,800 10,000 5,100 
NS PE Serer Pe eri 700 3,000 1,500 
DIMMMVENS, TORR... 5 .cccecccsce SOO 900 1,400 
MED usin eodeevecssveenewe 4,300 1,000 2,700 


TUESDAY, SEPTEMBER 14, 1926. 
Cattle. Hogs. Sheep. 


IN had a cine A UN aniictne-es Rete 15,000 22,000 26,000 
ere yee on 20,000 6,000 15,000 
EER, bat nan sao 6 phs needs ee 10,000 8,500 31,000 
Sank nce sceba bap ne ae 10,000 15,500 3,500 
Serer rere: | 3,500 7,500 
EE s ols Sc cee se ovis 5600s ae 6,000 1,000 
*.  *SSSrereeerme. § |] 5,500 3,000 
SN. MORE» 202s occcdionees 1,000 200 nes 
ge ee 500 500 
ET cus onic gs on'n e's be bo 68 800 3,000 500 
0 ee eer ne 800 800 8,400 
EER aS en eres 200 1,000 700 
| ae 600 1,200 3,400 
CS SORT ree 1,100 9,000 1,400 
ae a eet iali ns: ig Repay oe 100 1,000 200 
TE re tee 500 3,600 900 
SET ais ssp 05 ao 0) 06 65449% 100 1,200 900 
OS” EPR Peers rere 100 1,800 700 
ee 100 800 500 
ED, sib o's View 4<o> a<05obiene 600 900 900 


WEDNESDAY, SEPTEMBER 15, 1926. 
Cattle. Hogs. Sheep. 


SD c0csws sen paWeneyeeee 12,000 14,000 25,000 
ee ee 15,000 5,000 138,000 
0 ES eer 8,000 8,000 238,000 
Oe eer err 8,500 13,500 4,000 
Ns LS 65 4 o.0 9 8505S x04 8 00: 4,000 4,000 6,500 
rR 7,000 2,000 
Se PES 6 eh 5 o6's'5k 54.0 ba bd 66 She 3,500 9,500 2,500 
Ree TRE, ccc nceesenses 800 800 dae 
EY IS =, Uk oe a aie seis oe 3,000 300 1,000 
ID Ci aw hicks opis p's besa 500 2,000 400 
IN Gi tea ip S's ua 0 Yo 68%" Boa 500 600 9,900 
ER. 95s 69 50% ke Sie's 0's Sie 100 1,200 1,000 
EY 8566 4.05 263. NS5.5'64% <ca 400 1,000 800 
een 1,300 9,000 1,400 
PE kos 6i sehen ess esse 100 3,500 1,500 
EE, W's San SAW Ac oe. hes ys 500 3,600 1,800 
0 eee eee 200 1,500 800 
LTS abd lb a Ge 4d a ae oe 300 3,000 1,100 
PEONWEEER, “DOM, o5 3s 0ccc sees ce 100 1,000 800 
ET A Giants von ckh bb ale wan 1,200 500 500 


THURSDAY, SEPTEMBER 16, 1926. 
Cattle. Hogs. Sheep. 


SR 5555 ddewedsa se senece ee 13,000 23,000 27,000 
NS ee 8,500 3,000 =15,000 






MEP SSS eer er 4,500 5,000 23,000 
Ps ME os secs : .. 3,500 7,500 2,000 
St. Joseph. . 8,000 1,000 5,000 


rh ws cde seek ic o'068 1,500 6,000 1,500 
SS rere eee 7,000 2,000 
SE SEDs. 6 644-560 600/306 800 400 ys 
oe. ae 3,000 1,100 1,500 
ee rere 600 2,500 500 
EE ick knictyas.6n0' sp e's aes Kee 1,100 1,300 6,200 
SEE, cond Sa h's 6 64 o e's bu eK ae 500 900 600 
IES ann sidan) 515, <n ns Grae 1,000 400 800 
oo: SSS eer jes 3,300 500 
EE” son ksieu0es 60 swede 600 4,300 2,100 
Dichestatskenebestanden 100 1,100 300 
PE ch kk awed he le so bae 300 2,100 1,000 


FRIDAY, SEPTEMBER 17, 1926. 


Cattle. Hogs. Sheep. 





PPT RVETLIL Terr rear. d 25,000 
Ee ee ere 4,000 
RR Pde naw hats 4 osin Sie oe as 1,000 7,000 
Se ER oi wks «k's 0,0 220% 448 60-6 2,000 2,000 
i EE. 3S 5 ose00 ee sbae ous 1,600 5,000 
o's 5 56s 6d e800 3s 1,000 1,000 
SS” Ca ene 1,800 j 2,708 
| a ee 1,000 500 waae 
 } aaa 1,800 700 1,500 
er ere 100 500 100 
eS RE ae ee 300 300 6,800 
SS eae ae 1,000 1,800 3,500 
SPP eee eee 1,000 7,000 1,000 
EL cccwegdvaahspratiece ere 2,500 600 
Yo oa Ce nicisn @ Vidi 500 4,000 2,400 
EN iia ess Geb eke RAs Se beers 300 4,000 .200 
Eee eee 200 2,000 1,000 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Sept. 16, 1926. 

CATTLE—Fed steers advanced 40@50c 
during the week; in-between heavies fre- 
quently showed more upturn; yearlings 
went to $12.00, equal to the year’s peak, 
and heavy bullocks to $11.75, within 25c 
of the year’s high mark; sales above $11.00 
became more or less commonplace, all 
weights of well-qualitied and well-finished 
steers selling freely at $11.50@11.75. 

Approximately 20,000 western grassers 
arrived, the largest of the season to date. 
Fat grass steers sold strong to 25c higher. 
Killers paid upward to $9.25 for fleshy 
Montanas, taking the bulk at $7.50@8.50, 
a stockers and feeders going at $7.00@ 

Fat cows and heifers closed 25c higher, 
light fed heifers 50c up; bulls 10 to 15c 
higher and vealers largely $1.00 higher. 

Numerous loads of weighty steers sold 
at $11.50, some 1,495 lb. averages making 
that price. Outside orders were broad and 
although receipts were liberal demand 
usually exceeded the supply. Compara- 
tively few fed cattle sold under $10.25 as 
the week closed, the proportion above 
$11.00 being liberal. Mixed yearlings sold 
upward to $11.85, and 690 lb. yearling 
heifers to $11.50. The yearling steers at 
$12.00 comprised 71 head that averaged 
811 lbs. Texas cake-fed steers scaling 
1,433 lbs. sold upward to $10.60, short fed 
and grassy natives usually turning at 
$8.50@9.75. 

HOGS—Week’s trade very uneven; light 
hogs sharply lower on increased supply; 
decreased volume of heavy butchers and 
packing sows forcing advance on weight 
averages above 270 lbs.; light hogs, light 
lights and pigs mostly 50@75c lower for 
week; medium weight butchers around 
steady; heavy butchers 25@40c higher; 
packing sows 50@75c up; 220@250 Ib. 
avs. selling to best advantage; choice 250 
lb. weights within 15c of late top; choice 
180@220 lb. avs. upward to $13.70 at 
close; bulk desirable 160@220 lb. selec- 
tions $13.25@13.65; 240@300 lb. butchers 
largely $12.50@13.40; bulk strongweight 
butchers $12.00@12.50; most desirable 
packing sows $10.75@11.50; smooth light- 
weights $11.75@12.00; few heavies below 
$10.25; bulk strongweight slaughter pigs 
$12.50@13.00. 

SHEEP—Local receipts and totals for 
eleven markets have been the largest for 
any week this year, showing a marked in- 
crease over the previous period. Most 
offerings were in feeding flesh coming 
from Wyoming, Montana, Washington and 
Idaho principally. Fat lambs show 25@50c 
lower on the Thursday to Thursday com- 
parison, with cull native lambs and fat 
yearling wethers mostly 25c lower, and 
sheep steady. At the close fat range lambs 
topped at $15.00, with the bulk at $14.25@ 
14.75. Native ewe and wether lambs made 
a weekly top of $14.85 on Monday, selling 
up to $14.25 late, with the bulk of natives 
at $13.50@13.75. Heavy buck lambs moved 
around $12.00, with culls at $10.00@11.00 
mostly, and fat ewes bulking at $6.00@7.00. 
Top fat ewes made $7.50 around mid-week. 

ee 


ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics.) 


East St. Louis, Ill., Sept. 16, 1926. 

CATTLE—Under sharp competition 
native steers moved to a new high level 
this week. Compared with one week ago, 
native steers sold 25@50c higher, mostly 
0c up; western steers steady to 25c 
higher; grass heifers and cows 25c lower; 
low cutters 10@15c lower; medium bulls 
steady; good and choice vealers 75c 
higher. Tops for week: yearlings $11.75; 


matured steers $11.40; mixed yearlings and 
heifers $11.00. Bulks for week: native 
steers $8.25@11.50; western steers $6.40@ 
8.35; fat mixed yearlings and_ heifers 
$10.00@10.50; cows $5.00@6.00. 

HOGS—Sharply increased receipts with 
too many light weights sent hogs into a 
decline in which light and underweights 
suffered most. Despite a rally today light 
hogs, light lights and pigs are still around 
50c lower; medium weights 25c lower, and 
heavies steady to 15c lower. Packing 
sows, however, are fully 50c higher, loads 
averaging 190@220 lbs. displaced lighter 
descriptions as “market toppers” and sold 
to $13.90; today bulk 160@220 lb. weights 
$13.65@13.85; 240@270 lb. $13.50@13.75; 
280@325 lb. $13.00@13.50; light lights 
$13.50@13.75; good pigs $13.00@13.50; 
packing sows mostly $10.50@11.50. 

SHEEP—Despite exceedingly generous 
receipts around the market circle the local 
run has been below normal and prices 
show little changed for the week. Top 
fat lambs today brought $14.00; packers 
bulk $13.50@14.00; culls $8.50; fat ewes 
$4.00@6.00. 


fener Weir 
KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics. ) 
Kansas City, Sept. 16, 1926. 
CATTLE—Receipts of cattle were the 
largest this season, but grain fed offerings 
were relatively scarce and prices on the 
more desirable grades selling above $9.00 
are 25@50c over a week ago. Short-feds 
and most of the grass fat arrivals sold 
unevenly at weak to 25c lower prices. 
Choice grain fed yearlings sold up to 
$11.80, best medium weights and heavy 
steers made $11.00, and mixed steers and 
heifers went at $11.35. Bulk of the fed 
steers and yearlings sold from $9.50@ 
10.75, while grassers and short-fed west- 
erns cleared at $6.00@9.00, with a few up 
to $10.00. 
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She stock held at mostly steady prices, 
while bull prices declined around 25c. 
Vealers are steady with tops at $13.00. 

HOGS—tTrade in hogs was very uneven. 
Better grades of butchers scaling 250 Ib. 
and up closed 15@25c higher, while lighter 
weights and light lights are from 15@40c 
lower, with underweights showing the 
most loss. Today’s top reached $13.50 on 
choice 200 Ib. avs. and best 300 lb. butchers 
went at $12.75. Packing grades were 50c 
higher with $10.00@11.50 taking the bulk. 

SHEEP—tThe four-day supply of sheep 
and lambs totaled 66,500, a record run since 
September, 1924. Fat lamb prices declined 
50@75c, with the week’s top on westerns 
at $14.25. The closing top was $13.75 and 
the bulk of the westerns sold from $13.75@ 
14.15. Aged sheep were scarce and prices 
remained steady. Fat ewes sold largely 
from $6.25@6.75. 


OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics. ) 
Omaha, Sept. 17, 1926. 

CATTLE—Prices for fed steers and 
yearlings continued on the upward trend 
reaching new high levels for the year. The 
week’s upturn measures mostly 25 to 50c, 
with extremes of 50@75c advances on 
medium weights. The week’s top price of 
$12.00 was paid for 1,300 lb. averages, with 
mixed yearlings and 1,196 lb. weights 
$11.80. The week’s run included numerous 
loads of choice long feds of all weights, 
and sales up to $11.50 were numerous, 
including weighty steers. 

She stock is uneven, heifers strong to 
25c higher, beef cows mostly steady, cut- 
ters 15@25c lower. Veal closed the week 
strong to 50c higher with practical top 
$11.50. 

HOGS—An uneven distribution to the 
shipping demand for light hogs has re- 
sulted in daily sharp price fluctuations. 
Compared with a week ago, medium and 
light hogs are generally steady while a 
continued strong undertone to the market 
for heavier hogs uncovered a 50@75c ad- 
vance on most strong weight butchers and 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at 


Sept. 16, 1926, as reported to THE NATIONAL 


five 


leading Western markets on Thursday, 
PRovISIONER by leased wire of the Bureau of 


Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO, 
DOP oi. ks bcd cern sce eveorecetoeeseues $13.70 
BULK OF SALES. ........0.scseceeees 11.00@13.50 
Hvy wt. (250-350 Ibs.), med-ch........ 11.90@13.50 
Med. wt. (200-250 Ibs.), med-ch........ 12.90@13.70 
Lt. wt. (160-200 Ibs.), com-ch......... 12.75@ 13.70 
Lt. It. (130-160 Ibs.), com-ch.......... 12.75@13.50 
Packing sows, smooth and rough...... 10.00@12.00 


&§ 
Sightr. pigs (130 lbs. down), med-ch... 
Ay. cost and wt., Wed. (pigs excluded) 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
GOOE-CH. .cccccccccccvccesccccescccs 10.25@11.75 
STEERS (1,100-1,500 LBS.): 
Choice 


12,00@13.25 
12.30-253 Ib. 


11.25@12.00 
10.15@11.25 
8.60@10.25 
6.50@ 8.60 


11.50@12.00 
- 10.25@11.50 
8.40@10.25 
6.25@ 8.60 
5.00@ 6.25 





LT. YRLG. STEERS AND HBIFERS: 
Good to choice (850 Ibs. down)...... 


9.75@11.85 






HEIFERS: 
Good-choice (850 Ibs. up)........... 7.75@11.25 
Common-med. (all weights)......... 5.65@ 8.75 
COWS: 
Good to choice.........ccscccesccees 5.75@ 7.85 
Common and medium....... «eee 4.50@ 5.75 
Canner and cutter..........- . 38.60@ 4.50 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)... 6.10@ 6.50 
Good-ch. (1,500 Ibs. down)...... 6.00@ 7.00 


Can.-med. (canner and bologna). ea a 
CALVES: 


4.40@ 5.85 


Medium to choice (milk fed. exc.).. 6.00@ 8.00 

Cwll-COMMON 2... ccccccccccccccccces 4.75@ 6.00 
VEALERS: 

Medium to choice.......+.esseeeeees 10.00@14.75 

CUM-COMMON 2. .ccccccccccccccccsces 6.00@10.00 


Slaughter Sheep and Lambs: 


Lambs, med. to choice (84 Ibs. down).. 12.25@15.00 
Lambs, cull-com. (all weights)........ 9.50@12.25 
Yearling wethers, medium to choice... 9.75@12.75 
Ewes, common to choice.......+.+«++- 5.00@ 7.25 
Ewes, canners and cull.......-.-+0+0. 1.75@ 5.00 


E, 8T. LOUIS. OMAHA. KANSASCITY. 8ST. PAUL. 

$13.90 $13.75 13.50 $13.00 
13.40@13.85  10.50@13.25  12.25@13.50 10.75@13.00 
12.75@13.65 11.75@13.10 11.90@13.15 12.00@13.00 
13.50@13.90 12.65@13.75 12.85@13.50 12.50@13.00 
13.25@13.90 13.00@13.75  12.85@13.50 12.50@13.00 
13.00@13.75 12.50@13.40 12.75@13.35 12.50@13.00 
10.00@12.00 10.00@11.85 9.75@11.50 10.25@11. 


12.50@13.50 
13.17-234 Ib. 


18.00@18.50 =... ss eceee 
12.69-227 Ib.  12.50@13.00 


11.48-302 Ib. 


wesecccene 10.00@11.50 9.25@11.25 eccevcerees 


11.00@11.75 10.85@12.00 10.50@11.50 


10.25@11.00 10.00@11.009.25@10.75 — 9.25@10.25 
7.25@10.25  7.75@10.00 6.90@ 9.50 —7.75@ 9.50 
5.50@ 7.25 5.85@ 7.75 5.50@ 6.90 —5.50@ 7.50 
11.25@12.00 10.85@12.00  10.75@11.90 —.......... 
10.50@11.25 10.00@11.00 —9.50@11.25 —-9.50@10.50 
7.50@10.50 7.60@10.00 7.15@ 9.65 —7.50@ 9.50 
5.00@ 7.50 5.75@ 7.75 5.50@ 7.15 — 5.25@ 7.50 
5.00@ 5.50 4.60@ 5.75 — 4.50@ 5.50 i 00g 5.25 
10.00@11.25 9.75@11.75 —9.40@11.50—-9.50@11.00 
7.75@10.25  7.00@10.25 7.00@10.35 —7.25@ 8.75, 
5.50@ 8.00 4.85@ 8.00 4.75@ 7.75 4.50@ 7.25 
5.75@ 7.25 5.50@ 7.75 5.40@ 7.40 5.25@ 7.25 - 
4.75@ 5.75 4.35@ 5.50 4.25@ 5.40 4.00@ 5.25 
3.25@ 4.75 3.50@ 4.35 3.25@ 4.25  3.25@ 4.00 
6.00@ 6.50 5.25@ 5.85 5.10@ 5.50 5.50@ 6.00 
6.00@ 6.75 5.25@ 6.15 5.15@ 5.75. 5.50@ 6.25 
4.00@ 6.00 3.85@ 5.25 38.75@ 5.15 — 4.25@ 5.50 
6.00@ 8.50 5.50@ 8.25 5.50@ 8.00 5.25@ 7.50 
5.00@ 6.00 4.00@ 5.50 4.00@ 5.50 4.00@ 5.25 
9.00@15.00 8.50@12.00 —8.50@13.00 —_7.50@12.00 
4.50@ 9.00 5.00@ 8.50 4.00@ 8.50 4.50@ 7.50 
12.00@14.25  11.75@14 11.75@13.75 11.25@13.50 
8.50@12.00 8.25@11.75 8.00@11.75 —8.50@11.25 
8.00@12.00 8.25@11.75 9.00@12.25 —.......... 
3.00@ 6.00 4.50@ 6.75 4.50@ 6.75  4.00@ 6.50 
1.50@ 3.00 1.50@ 4.50 1.25@ 4.50 1.50@ 4.00 
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packing grades. Thursday, bulk 160@220 
Ib. avgs. ranged $13.25@13.50, top $13.75, 
bulk 220@300 Ib. butchers $12.75@13.25, 
and packing sows largely $10.50@11.75. 

SHEEP—tTrend on fat lambs has been 
downward, traceable to heavy liquidation 
from the range states here and at other 
leading centers, and comparisons Thurs- 
day with Thursday show a loss on fat 
lambs of approximately 50c per cwt. Fat 
sheep have been in good demand, and 
prices held steady. Today’s bulk on fat 
range lambs $13.75@13.85; top $13.90; 
natives $13.00@13.50; fed clipped lambs 
$12.70@12.85, best fat ewes $6.50. 

SSE? aes 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Sept. 15, 1926. 

CATTLE—Dryfed steers and yearlings 
are 25@50c higher for the week, grass 
steers and better grades she stock steady 
to strong, in-between and common kinds 
25c lower. — 

Top yearlings $10.50, many _ others 
$10.25, long yearlings $9.75. Best grass 
steers $8.65, bulk $5.75@6.75, low grades 
down around $5.00. Most grass fat cows 
and heifers $4.25@6.25; all cutters $3.25@ 
4.00, 25c lower. 

Bulls largely 25c lower, bulk $4.75@5.25, 
few heavies $5.50@5.60; lightweights $4.25 
or better. Vealers 50c@$1.00 lower, bulk 
around $11.50. Culls, $5.50@7.00; heavy 
grass calves around $1.00 lower, $6.50@ 
7.50. 

HOGS—Light hogs have shown some 
seasonal declines the past few days and 
are 50@75c lower than a week ago, at 
$12.50@13.00, bulk $12.75. Butchers weigh- 
ing from 210@325 lbs. are selling from 
$12.00@12.75. Packing sows have ad- 
vanced around 50@75c, placing the bulk 
at $10.75@11.00. Good pigs sold today 
mostly at $12.75. 

SHEEP—Fat lambs are steady with a 
week ago, bulk at $12.50@13.50, top early 
this week $14.00. Fat ewes are steady to 
25c or more higher at $4.00@650. 


—_@—- 
ST. JOSEPH. 
(Svecial Letter to The National Provisioner.) 


Sioux City, Ia., Sept. 14, 1926. 

CATTL E—Receipts of cattle for two 
days around 9,500 compared with 9,477 
same days last week. Fed steers scarce, 
market strong to 25c higher. Nothing 
choice offered, best here averaging 1,246 
Ibs. sold at $10.70, others mostly $10.00@ 
10.50. 

Straight grassers ranged $6.50@8.50, 
wintered Kansas up to $10.25. Mixed 
yearlings scarce, best here sold at $10.25. 

Butcher stock mostly 10@15c lower. A 
few cows sold up to $6.75, most fair to 
good kinds $4.75@5.75, with canners and 
cutters $3.65@4.50. 

Bulls mostly $5.00@5.25, few ~ to $5.50. 
Calves steady, top veals $13.50 ; 

HOGS—Hog receipts light, around 6,000 
for the two days, against 7,758 same period 
last week. Market uneven, 15@25c lower 


to-day. Top lights $13.85, bulk of sales 
$12.00@13.60. Packing sows $9.75@11.50. 


SHEEP—Receipts around 13,000, and 
were mostly westerns. Lambs around 50c 
lower, best westerns $14.25, and natives 
$14.00. 

Aged sheep steady. Fat ewes $6.00@ 
6.50, wethers $8.00@8.50, yearlings $11.00. 


ae 
NEW YORK LIVE STOCK. 
Receipts of livestock at New York for 


week ending Sept. 11, 1926, are reported 
officially as follows: 


Cattle. Calves. Hogs. Sheep. 














4 eee 3,709 8,352 6,544 23,155 
8 ae 1,364 2,064 15,126 1,805 
Central Union ....... 2,629 1,490 €41 =10,722 

RAS Thess Wee vax 7,702 11,806 22,311 35,682 
Previous week ...... 9,134 15,175 22,378 52,404 
Two weeks ago....... 8,026 15,139 20,936 45,953 


THE NATIONAL PROVISIONER 


PACKERS’ PURCHASES. 


Purchase of livestock by packers at principal centers 
for the week ending Saturday, Sept. 11, 1926, are re- 
ported to The National Provisioner as follows: 





CHICAGO. 

Cattle. Hogs. Sheep. 
ge See eres . 8,000 11,448 
EE ME OD oe cvts cc ccccesics ‘ 5,800 18,538 
Morris & ie. per kc eer ak 2 2,952 3,600 5,652 
WE OE BED do vcccueweccees , 5,900 10,063 
Anglo-Amer. Proy. Co...... c wee sosee 
G. H. Hammond Co..... oe * Fo ee Sere 
Libby, McNeill & Libby.... 2,219 ..... = seees 





Brennan Packing Co., 4,500 hogs; Miller & Hart, 
3,100 hogs; Independent Packing Co., 3,200 hogs; 
Boyd, Lunham & Co., 2,000 hogs; Western Packing & 
Provision Co., 6,200 hogs; Roberts & Oake, 4,700 hogs; 
others, 19,200 hogs. 

KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Pe et Serre rr 4,438 2,054 3,356 5,714 
Cudahy Pkg. 3 1,325 2,217 7,129 
Fowler Pkg. 








eer 4,274 1,350 1,790 5,991 
ee er . 1,468 3,185 9,298 
Wilson & Co. ; ‘ 1,262 3,709 5,486 
Local butchers 234 «41,540 Seva 





7,693 15,797 33,618 


























Total 6,5) 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
ee See 5,092 7,530 11,503 
Cudahy Pkg. Co............ g 7 6,095 8,979 
A CER i secetiansen ee . ae | »wswe 
SED UE Ds Nap c 040 ess: 5 3,3: 4,468 
Serer re i 5,763 11,016 
DAME sc cesedchecevs” Se. sesew" weene 
i err. wccceces RD -aesse’  ‘sauwe 
ON ae, ey eee ee 
PT ERbcrsedeence . (aM) , (20048 - \ ‘waws 
A eee eee. ee et 
EE CR a ccccckce BE. _ spaas. —‘wwee's 
Se cc cccnds “— - seece  -Sebaine 
me, Cems Pee. Ce.....-5-. BMD § cscoe sovies 
RES SIDecccscesccss QB 8 ceosre swose 
ME. csc ceases + Ge o00sb -. aeane 
PP UE cingscbesese Seen seeps senee 
DE MIE, stcccbcccds BEB seene  “aeeme 
DC UCMLGoscckuvescns> MME’ i staee - seme 
a GO ee S| rr 
Oe fo SSS es: err 
Other hog buyers, Omaha... .... 10,725 3 ..... 
MN "bs swekse aaecy asad oe 22,356 47, 406 35,966 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Ce ee ees 4,777 
a I err rer 5,875 
EN EE Mis ic nvracsovscnes @ 3,947 
St. Louis Dressed Beef Co. . 789 aed! 0) mas 
Independent Pkg. Co........ 1,887 208 
East Side Pkg. Co. ‘ |. aes 
eee 9  —aaaeer Ss 
American Pkg. Co.......... ; 1,358 105 
Krey Packing Co........... 5 ae. « anne. 
Sartorious Pkg. Co......... boaeies 585 
OD ss Sessa eo0 137 552 
Ae 189 666 
SEED, | du vsacesvewassecen 27,291 50,674 
EE eee re Perr ery f 47,446 75,773 
ST. JOSEPH. 
os Calves. Hogs. Sheep. 
Saree 296 1,088 7,326 14,061 
J Se ae 2700 455 3,248 3,998 
Morris & Co 948 5 4,066 3,032 
MD. Scabsenwaswoeeten 4, 060 738 7,640 8,659 
SRE Sinus kb dncansate 14,004 2,966 22,280 29,750 


SIOUX CITY. 

ae. Calves. Hogs. Sheep. 
818 6,853 1,985 
956 5,608 2,185 
a3 O83 1,008 3,998 2,291 


Cudahy Pkg. 
Armour & Co.. 
Swift & Co.... 





Sacks Pkg. Co 306 32 2 

Smith Bros. Pkg. Co.... 57 10 14 

Local butchers.......... 132 15 ens 

Order buyers and packer 
EEE v9 wx nent pun 1,844 8 10, 503 as 
MER iets teciwseanee 9,994 2,847 26, 978 6,461 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


oo eee 706 640 
J OS 2 eer 2,447 71 1,871 
Other butchers.......... 93 Paws 221 

BPE, anos pas ingavcse Ee. Bea ~~ 2 re 


CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 


E. Kahn’s Sons Co..... 528 153 2,991 186 
Kroger Groc. & Bak. Co. 278 66 1,594 
Gus Juengling.......... 139 118 75 
J. & F. Schroth Pkg. Co. 22 parece 2, 2336 
H. H. Meyer Pkg. Co.. 19 Kune 1,929 ase 
J. Hilberg’s Sons....... 142 7 92 
A. Sander Pkg. Co..... 10 psa 1.7 27 rene 
oo eae 28 3 seen 519 
J: Schlacter’s Sons..... 219 237 er 159 
Wm. G. Rehn’s Sons... 133 66 

BEE asks She cn een eews L 518 650 ‘10. 577 1,081 


MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1,808 2,678 9,776 934 


Swift & Co., Chicago... .... 356 
~<a, OS, BW. a... Bd cane sendin Soin 
The Layton Co......... wane cose 156 wens 
R. Gumz & Co......... 23 63 143 20 
Armour & Co., Milw.. 366 8 =61,266 tans ies 
Armour & Co., Chicago. 338 ads 
N.Y.B.D.M. Co., N.Y. 18 ee sass saw 
MRBOGNOES. 22. ccc ccccccces 316 407 11 191 
ME Usa dna edvenssee 2 _ 2,979 4, 414 10,086 = 1,501 





September 18, 1926. 


INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 

















Eastern buyers.......... 2,711 6,500 
ES A eee 1,570 958 
Armour & Co........... 289 68 
Indianapolis Abt. Corp.. 1,719 12 
Hilgemeier Bros. ....... cag 
ee “154 12 
Schussler Pkg. Co...... 22 ae 
men Wee. Oo.....5...... 95 
Moeler Pig. Oo. ...65 060 97 es 
Indianapolis Prov. Co.. 18 5 
Riverview Pkg. Co..... 8 one's 227 valet 
SS Se 6 155 sas +42 
Hoosier Abt. Co........ 468 ae Ss cose sad 
SIGUE Td acbescvbeds veins 535 89 456 804 
SE 66s Din dues sop ee 7,262 5,511 31,625 “8, 401 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. 1,321 576 = 2,488 695 
Dold Pkg. Co 452 95 3,209 vs 4 
Rs ae 680 ae 645, 
Wichita D. B. Co...... 28 
McArthur Pkg. Co...... 144 
Keefe-LeSturglou ....... 61 
SE "5 c banwosab ewes os 2,686 671 2,488 695 


RECAPITULATION, 


Recapitulation of packers’ purchases by market for 
the week ending September 11, 1926, with comparisons: 















CATTLE. 
Week Cor. 
° ending week 
Sept. 11. 1925. 
RR rerr  e re or hr 31,651 24,427 
0 a RE ee ee 26,585 26,125 
RRR SR rere fe 22,356 18,266 
ip | er 47,446 30,261 
St. Joseph 11,219 
Sioux City.. 6,416 
Oklahoma City 3,567 
EE cis 5 6.05 040 > 4,494 
CEEEEEE Sic wlacessnsdoaes es f 1,504 
SR er eee 2,976 1,534 
PE, ac'oes400n 44a sueuaees 2,686 2,275 1,385 
EE aes Suwa tekae ys al vy x 3. 638 2,731 
| Eee eet arene 11,407 =10,251 
ME Tiwanw ed sens seen en age 171,491 182,970 142,180 
HOGS. 
Week Cor. 
ending Prey. week 
Sept. 11. week. 1925. 
SND ic cnakassxaotaaone ase 68,400 78,200 67,800 
SE TRUE 266 oc ie sey bw ae ee 15,797 14,568 16,795 
I Se 47,406 49,407 43,658 
St Se ree 75,773 75,2 594 68,712 
St. Joseph... 22,021 





Sioux City 
Oklahoma City 


28, 308 33,409 
2,618 4,400 


NED 6.sa's'evs bons Oe due 628 35,879 28,934 
RS oe ,f 10,780 11,503 
SY cera a5s'o F'n ag 3-8 Ss wine ¥ ican 5,580 
Wichita 38 6,898 9,604 


Denver 


4,990 4,267 
St. Paul 


28,906 24,698 





341,381 


icebeVapasess soe0use 314,092 





Total 
SHEEP. 

Week Cor. 
ending Prey. week 
Sept. 11. week. 1925. 
MN, 20) Uiiapal Weds cadences 45,701 58,182 54,224 
MD CE 655 6a saniceseseans 33,618 22,594 22,375 
SR ee 35,966 38,624 31,872 
cen cue ssa che as 17,986 24,189 12,332 
ie RS 6 Sans ode yaenawcoss 29,750 18,6384 11,954 
EN s5 ion way 160 nw 0 poke 3,46 4,416 5,245 
Oklahoma C se 307 52 
Indianapolis ....... vies F 7,011 6,415 
RES RE rr en ,08 733 728 
PD 220 dé npc dense daae 5 1,557 
PED aaa WG als b'W'e 0 40a a's 1,367 685 
EE svanonidig male oueuioee aa” ohaee 4,559 1,673 
et) Pn shins ansbatupcatates: sabes 13,001 10,506 
MEE Udeiide vaso ku unten wins 181,110 193,617 159,618 


—- fe - 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending September 9, 1926, with compari- 
sons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 











Week Same 

— Previous week, 

Sept. week. 1925. 
Se os gin oa $ 8.25 $ 7.75 
Montreal (W) 7.00 7.25 
Montreal (E) 75 7.00 7.25 
MEE No s's 0 Vince 6 sane 3.25 6.50 6.00 
.. eae 6.00 5.85 
Edmonton 6.25 5.50 
IN Crore 1s don la Bish a alg < 14.00 13.00 
Beminesl (WW)... ...5..0 11.25 11.00 10.00 
Montreal (E)........... 11.25 11.00 10.00 
Winnipeg 9.50 7.00 
Calgary 6.00 5.75 
Edmonton 7.00 5.50 

ECT B: ACON HOGS. 

foc, MELEE CP Oe 3.98 13.98 15.08 
eh ee 13.00 13.50 14.00 
Montreal (E)........... 13.00 13.50 14.00 
ae 13.20 13.20 14.41 
SEE nck nes wecan sade 13.58 14.30 14.02 
EN. cwescaeeoceys 13.75 14.02 14.00 
Toronto 14.50 13.00 
Montreal 12.50 12.00 
Montreal 2.78 12.50 12.00 
eT 12.00 12.25 12.8 
EE te 12.00 12.00 12.25 


EN, wnicsSe seseues 11.50 11.50 11.50 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Good trade in 
packer hides during week, most descrip- 
tions moving at prices steady with pre- 
vious trading. Trading picked up in vol- 
ume towards end of week; quantities not 
discussed but understood that well over 
100,000 hides moved, August and Septem- 
ber take-off. 

Spready native steers moved quietly at 
17%4c. Heavy native steers well sold at 
l5c. Extreme native steers brought 14%c. 
Butt branded steers sold at 14c. Colo- 
rados brought 13%4c. Heavy Texas steers 
sold at 14c. One packer understood to 
have sold light Texas steers at 13c. Ex- 
treme light Texas steers reported to have 
sold at 13c but unconfirmed; later one 
packer declined this figure. 


Heavy native cows moved at 14%%c. 
Light native cows sold at 14c. Branded 


cows moved in fairly large way at 13c, as 
against previous asking price of 13\%4c; 
these had previously shown largest accu- 
mulation. Native bulls considered strong 
at 10%c, although no trading mentioned. 
Branded bulls held at 9c for northern 
points, 10c for southern. 

Recent trading placed the sellers in a 
little stronger statistical position. Late in 
week one packer reports declining bids 
on all descriptions at the sales prices men- 
tioned above. 

SMALL PACKER HIDES—Small 
packer hide market rather quiet and un- 
changed. Last week one packer moved 
production of about 6,500 on split weight 
basis, netting slightly better than 14%4c 
for all weight native steers and cows and 
13%4c for branded. Two local killers with 
unsold August hides asking 144%c and 
l3cY%c; other killers asking these figures 
for September take-off. 

Native bulls quoted at 
Branded bulls nominally 8c. 

COUNTRY HIDES.— Country hide 
market continues firm. All-weights can 
be sold at llc, selected, delivered, for 
northern stock, although some asking 
higher. Heavy steers 104%@l11c asked. 
Heavy cows, 60-lb. up, selling at 91%4c and 
some choice lots have brought 10c. 

Buff weights are held firmly at llc, gen- 
erally, although some lots have sold at 
1034c. Heavies, buffs and extremes all in 
good demand, especially extremes, sup- 
plies of which are light. Ordinary 25/50 
Ib. weights held at 13%4c and up to 14%c 
asked for 25/45 lb. good short-haired hides, 
14%c being bid. Bulls quiet and 8@8'%4c, 
selected, asked. All weight western brand- 
ed 8144@9c, Chicago freight, asked. 

HIDE MOVEMENT. — Receipts of 
hides at Chicago for week ending Sept. 
11, 3,685,000 Ibs.; previous week, 2,747,000 
Ibs.; same week, 1925, 2,296,000 Ibs.; from 
Jan. 1 to Sept. 11, 119,978,000 Ibs.; same 
period, 1925, 128,584,000 Ibs. 

Shipments of hides from Chicago for 
week ending Sept. 11, 4,193,000 Ibs.; pre- 
vious week, 4,074,000 Ibs.; same week, 
1925, 3,940,000 Ibs.; from Jan. 1 to Sept. 
11, 181,413,000 Ibs.; same period, 1925, 167- 
806,000 Ibs. 

CALFSKINS—Actual market on packer 
calfskins somewhat in doubt. One packer 
moved about 45,000 July and August skins, 
details not being discussed, but impression 
given that 1914c was obtained. Another 
packer moved August skins at an uncon- 
firmed price of around 20c. Still another 
has declined 20c for August take-off. 

First salted Chicago city calfskins have 
sold slightly better than 18c and generally 
held at 18%c. Resalted lots priced at 15 
@l17c, according to quality. Outside city 
skins quoted at 17@17%c. 


10@10%c. 


Bids of 19c are reported for packer 
native kips, 17c for overweight and 15%4c 
for branded. 

First salted Chicago city kips considered 
strong at 18c. Resalted lots firmly held 


at 15@l16c, according to quality. Outside 
city kips priced at 16%@l17c, selected; 


straight countries 14@144c. 

Two packers moved regular slunks at 
$1.25, while another packer later obtained 
$1.30 for September production. Hairless 
slunks sold at 75c. Small packer slunks 
quoted around $1.17. 

DRY HIDES.—Dry hides firm, flint dry 
all-weights quoted at 18@19c, according 
to section. 

HORSEHIDES. — Horsehides are 
steady. Choice renderers held up to $5.00; 
some outside lots around 55 lb. moving 
at $4.50; ordinary country lots priced at 
$4.00@4.25; ponies and glues at half price. 

SHEEPSKINS.—Dry pelts firm and 
quoted at 22@25c per lb., according to 
quality. Packer shearlings steady; mar- 
ket considered around $1.47'%4 for ordinary 
run, although one packer sold car early 
at $1.45; another packer moved car at 
$1.40, these grading slightly lower; 
shearlings now coming in reported not up 
to previous month’s quality. 

Last sales of pickled skins at Chicago 
at $10.25 for straight run of lambs; one 
packer moved car at New York at $10.62%, 
these being slightly better grade. Packer 
lamb pelts sold at Chicago at $2.60 per 


- ewt. live lamb; $2.70 per cwt. live lamb 


paid at New York for first two weeks 
September. 

PIGSKINS.—No. 1 pigskin strips quiet, 
6@7c nominally. Gelatine stocks still quiet 
and quoted at 4@4%c; little activity ex- 
pected until end of this month. 

New York. 

PACKER HIDES.—City packer hide 
market well sold up; heavy stocks not 
available, resulting in a strong situation. 
Large buyers appear to be showing more 








Special reports to The National Provisioner show 
the nanan oe livestock slaughtered at the following 
centers for the week ending Sept. 11, 1926. 


CATTLE. 

Week 

ending Prev. 

Sept. 11. week. 
CUGORRO: ope sc eveens cvccecs wis 31,651 35,2638 
Kansas City .........ccccces 34,278 39,723 
Pre Seer 23,546 25,460 
East St. Louis 


St. Joseph 
Sioux City 
Cudahy 
®t. Worth 
Philadelphia 
Indianapolis 
Boston 











VOREE 8s a'0's.0's 6Saeis see so ieees 161,353 172,281 122,340 
HOGS. 

CI 8s s Cine sewed techn 68,400 78,200 67,800 
SEN aeicdccenseeares 15,797 
Oe Re eee 
Bast Bt. Lois... ....cccecess 28,012 
Ts IL hn. 6 6.200 'c ediWeleese 14,794 
CSU sc ckavecccageeess 17,221 
EE (2 chads 9's 4s «300s 828) Uae 
Fort Worth 1,851 
Philadelphia 16,250 
Indianapolis 15, 
|g APP er ee eee 9,660 
New York and Jersey City.. 37,304 
ot eee er 2,732 

TURE Savetcbcsics6toiecnre see 

SHEEP. 

PMCS. Ga wegecnne cose acaue 45,701 58,182 54,224 
Se a ee ere 33,618 23,018 22,375 
CUMEMR, oscccccevsccccececess See Sane. S600 
3 Serre 7,431 10,017 7,136 
St NG Ss dcaele ca v-couccnels 21,091 15,089 9,371 
MEI ic 50 50 da bewe.tei¥alie 5,348 4,539 5,222 
ESP reer ee enele 228 
EE CN a6 Sn 6:5 ce iewaees 2,958 ree 
Ere ee 7,244 7,517 6,328 
UND 65a os ve scessosiae 1,692 2,125 1,072 
Se, RE ee PPh eer 074 7,530 7,290 
New York and Jersey City... 39,977 58,541 43,669 
MEUM BEES 0's 0050 650.00:6ss. a'nalv'an 307 52 

WO etewid ccelttineeeeds 210,052 229,034 190,918 
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interest. Heavy native steers well cleaned 
up, 15'%c reported paid. Some trading re- 
ported but unconfirmed on butts and 
Colorados at a like advance. 

COUNTRY HIDES.—Advance in city 
packer hides has strengthened situation on 
country stocks. Inquiries show some im- 
provement but no large trading men- 
tioned. Extremes continue in best demand. 

CALFSKINS.—New York city calfskins 
quiet and prices unchanged. The 5-7’s are 
held at $1.70, 7-9’s at $2.00@2.10 and 9-12’s 
at $2.65@2.70. Receipts rather light. 

DRY HIDES.—Common dry hides 
steady; inquiries slightly better. Arrivals 
of Central Americans have been .rather 
light and dealers offering more sparingly. 
Price schedule about unchanged. 

pane e 20Es 

PACKERS BUY CLUB CALVES. 

Chicago packers have been buying some 
fancy baby beeves, fed by members of 
boys and girls agricultural clubs in 40 
counties of Illinois and Iowa. A total of 
833 of these calves have been marketed 
through the Chicago Union Stock Yards. 
The calves averaged 879 Ibs., and $11.64 
per cwt. in price. The price range was 
from $11.50 to $14.50. 

The calves fed by these young farmers 
produce choice and prime beef, and their 
work sets a good example for many older 
feeders shipping to the central markets. 

ci 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending September 18, 1926, with 
comparisons, are reported as follows: 

PACKDR HIDES. 
Week ending Week ending Cor. week, 
Sept. 18, '26. Sept. 11, 26. 1925. 
Spready native 


Ce ee eee 17 @17% 17 @17% 184%@ive 
a. “s @15 @15 174 @18c 
ae tee sa @14 @i4 @16 
Heavy butt 

ae sine-ene @l14 @14 @16%c 
a @13% @13% @l5c 
Breen 13 @13% _13@13% @14%4n 
Branded cows. .13b @134ax 13b @134%ax @134ec 
a varer or @14% @14% @17T% 








Branded bulls.. 84@ 9 








Calfskins . 19%, @20 19b @20%ax @22% 
error @19b @19 @21c 
Kips, Kaeae @li @ij @18c 
Kips, branded..15 @15% @15e @16e 
Slunks, regular.1.25@1.30 @o @1.00 
Slunks, hairless.60 @70 55 @65 50 @60c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Sept. 18, '26. Sept. 11, '26. 1925. 
Natives, all 


weights ...... @14\% @lic @16e 
ae: BAG. nae aws @i3\e @13% @14\%e 
Bulls, native.... @lo\e @M10% @13c 
Branded bulls... 8 @ 8%c 8 @8MC a ..esuee 
Calfskins ...... 18 @18% 174%@18%e @18%e 
oo PPPs 174%@18 16 @lic @l5%e 
Slunks, regular 1,00@ 1.20ax 70 @0ax @1.00 
Slunks, hairless 

WO. 2 cccccss @30n 25 @30n @40c 


COUNTRY HIDES. 


Week ending Week ending Cor. week, 
Sept. 18, ’26. Sept. 11, '26. 1925. 
Heavy steers...104%@1llax 10 @10%ax 13 @13%c 







Heavy cows.... 94@10 9 @9%e 12 @12%c 
TRUE. Sash: 10% @11 10%4@11¢ 12% @13¢ 
Extremes .. -1844@14% 13% @l4c 144% @15c 
Bulls ... -8 @ 8% 7%@ 8 10 @10%e 
Calfskins -14 @l4%e 14 @i4%c TS @l6c 
Kips 14 @l14% 13 @18%c 14 @l5c 


Light calf.....$0.90@1.00 $0.90@0.95 $1.10@1.15 


Deacons .......$0.90@1.00 $0.90@0.95  $1.00@1.05 


Slunks, regular.$0.60@0.65 60: .90@1. 
Slunks, hairless$0.15@0.25 $0.15@0.25 0.30@0.40 
Horsehides ....$4.00@5.00 $4.00@5.00 .50@5.50 
Hogskins ..... @0.35 $0.30@0.35 $0.25@0.30 
SHEEPSKINS. 

Week ending Week ending Oor. week, 

Sept. 18, ’26. Sept. 11, ’26. 1925. 
Packer lambs.$1.90@2.00 5 Re 
Pkrs. shearlgs. @147% @147% .50@1.65 
Dry pelts ..... 0.22@0.25 24144@0.25.. $0.30@0.33. . 
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ICE AND REFRIGERATION 


ICE NOTES. 

Ozark Ice & Storage Co., Ozark, Ala., 
recently doubled the capacity of its plant. 

The plant of the Oxford Ice Co., Ox- 
ford, Miss., destroyed by fire at the end 
of July, will be rebuilt at an early date, 
it is reported. 

City Ice & Fuel Co., Cleveland, O., is 
expending $200,000 upon the erection of 
a one-story ice plant in Niles, Mich. 

It is reported that H. L. Caplan Co., 23 
S. High street, Baltimore, Md., will erect 
a three-story cold storage plant. 

Southern Utilities Co., Boynton, Fla., 
has commenced the erection of an ice 
storage plant. 

Diamond Ice & Coal Co., Laurel, Del., 
has begun work on the erection, adjoining 
its present plant, of a four-story cold 
storage warehouse. 

It is reported that the Chandler Ice & 
Storage Co., Chandler, Ariz., plans the 
erection of an addition to its plant. 

Waldron Ice & Electric Co., Waldron, 


‘Ark., has commenced the construction of 


an ice plant. 

Union Ice & Cold Storage Co., Auburn, 
Calif., it is said, plans the erection of a 
cold storage and ice plant at an estimated 
cost of $65,000. 


Home Ice Co., Long Beach, Calif., is 


having plans prepared for the erection of 
a five-story cold storage plant. 

Santa Maria Refrigerating Co., Santa 
Maria, Calif., has completed the erection 
of a 2,500-ton ice storage plant. 

Watsonville Ice & Cold Storage Co., 
Watsonville, Calif., has awarded contract 
for the construction of an ice and storage 
plant at a cost of about $150,000. 

It is reported that the King Cold Stor- 
age Co., Yucaepa, Calif., will erect-a one- 
story plant, which will cost in the neigh- 
borhood of $25,000. 


eS 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Sept. 11, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Sept. 11. week. 1925. 
Steers, carcasses....... 842 3,558 2,540 
Cows, carcasses........ ar 1,039 1,923 
Bulls, carcasses........ 46 35 
Veals, carcasses....... ag at 1,150 1,334 
Lambs, carcasses....... 12,139 13, a 17,423 
Mutton, carcasses...... 247 508 
POE; SOR: sé ceeeeseciced 383,242 375, 701 261,312 
Local slaughters: 
| ea eee 1,608 1,702 1,148 
SOUR a kbunseence sks se 1,386 1,238 1,661 
Saree ree 9,660 10,078 10,315 
BROOD ccccccivececcnecs 6,074 7,530 7,290 





Glerwood Avenue 
West 22nd st. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers’ possible, 
Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 








ARE YOU SELLING YOUR SHARE? 


York Mechanical Refrigeration will help you to do it. 


According to estimates made by the 
United States Department of Agricul- 
ture, the total per capita consumption 
of all meats (beef, veal, mutton, lamb 
i pork) was 154.3 pounds during 


Multiply the number of your custo- 





Manufacturin 





mers by 154.3 and compare the result 

with your meat sales for last year. 
What’s the answer? 

Write for further particulars on York 

Mechanical Refrigeration for the 

meat market, and how it will help 

you. 





NEW YORK MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Sept. 11, 
1926, with comparisons, as follows: 
Week Cor. 


ending Prev. week, 


Western dressed meats: Sept. 11. week 1925. 


Steers, carcasses ......... Ta paeh 7,362% 17,324 
Cows, carcasses .......... 591% 496 790 
Bulls, carcasses .......... 104 111 151 
Veals, carcasses .......... 7,852 7,939 8,847 
Caste ndte Seabee Adasen |. Mei 
Lambs, carcasses ........ 17,496 22,181 27,310 
Mutton, carcasses ........ 2,984 5,149 3,422 
SE ee Er 131,522 296,137 186,535 
a ge a eee 679,670 901,676 700,285 
Local slaughters: 
DEE “aakhcaacenseednv eons 7,599 11,006 8,661 
SD tal oW ad 0) 4194 MG's sina S08 11,820 16,676 12,583 
EE to dus tabtena tues x des ae 7,304 37,312 34,1384 
MD eek annshesse6nn eae a 39,977 58,541 43,669 
—@——_ 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Sept. 11, 1926, are reported 
officially as follows: 


Point of 

origin. Commodity. Amount. 
Canada—Smoked meats ...............00. 5,569 lbs. 
SNE, IN osc anc woe vib'ne cocks 21,188 lbs. 
Canada—Boneless beef ................005 22,710 Ibs. 
Germany—Sausage (tings) ................. 329 lbs. 
Germany—Loose sausage ...............0. 220 lbs. 
Denmark—Liverpaste (tins) .............. 380 Ibs. 
Denmark—Hams (tins) ................00. 2,558 Ibs. 
Switzerland—Bullion cubes ............... 492 lbs. 
Holland—Smoked hams .................. 2,856 Ibs. 
France—Cooked hams (tins).............. 293 Ibs. 
So. America—Dried beef................. 12,000 Ibs. 
So. America—Meat extract (tins)........ 22,000 Ibs. 


So. America—Corned beef (tins).......... met Hy 
Ireland—Smoked pork 








NOTHING 
NEW! 


In the use of Calcium 
Chloride as a refrigeration 
brine medium. 


It has been recognized for 
years that a good straight 
Calcium Chloride is the 
best and safest brine it is 
possible to use. 


Experience requires no 
arguments to convince the 
satisfied user. 


Play safe—use straight 
Calcium and specify 


DOW 73—75% CALCIUM 
CHLORIDE always 


“The Standard for Refrigeration” 


THE DOW CHEMICAL CO. 
Midland, Michigan 


Branch Sales Offices: 


90 West Street - New York City 
2nd and Madison Sts. - St. Louis 
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Like Old Wine and 
Good Friends 


Hauser-Stander stand- 
ard curing hogsheads 





improve with old age— 
and we never knew 
them to wear out. They 
are a lifetime invest- 
ment. 


Hauser-Stander Tank Co. 





Spring Grove and Ammen St. 
CINCINNATI OHIO 












A. C. Wicke Mfg. Co. ATHIESON 


Cold Storage Installations ? Chemicals 


of Every Description 
Special attention given to cork and cement refrigerators 





Reliable Butcher Fixtures and Supplies Anhydrous Ammonia 
Salesrooms: eae PO al Bronx Branch: Aq Ud Am mo n ) 
207 East 48rd &t. Phone Atwater 0880 for all Branches 739 Brook .Ave. 


Caustic Soda 








It Can’t Forget to Close Itself Soda Ash 
| acetal gtg Liquid Chlorine 
i “Door That Cannot Stand Open” : 
: Its flapper doors always closed unless filled Bleaching Powder 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 
Bulletin No. 48, FREE, shows how it fhe MATHIESON ALKALI W/ORKS Jac 
saves its cost in a single month. x 3 a, 
Stevenson Cold Storage Door Co. islets es. vi 
1511 West Fourth St. Chester, Penna. att “—s £4 : : 











If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment. —Henry Ford 


THE ARCTIC JUNIOR 


has proven its superior qualities 
to others. Let it prove itself to 


pina The Arctic Ice Machine Co. 


Refrigerating Machine 


Built in capacities of from CANT ON 2 OHIO 


1 to 25 tons 
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Chicago Section 


President P. A. Jacobson, of the Inter- 
state Packing Co., Winona, Minn., made a 
business trip to the city during the week. 


Secretary J. H. Johnson, of T. M. 
Sinclair & Co., Ltd., Cedar Rapids, Ia., 


was a Chicago visitor this week 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 49,362 cattle, 8,963 calves, 53,448 
hogs and 58,049 sheep. 

Myron McMillan, secretary-treasurer of 
the J. T. McMillan Co., St. Paul, Minn., 
was seen on the Board of Trade one day 
this week, 

Fred Begg,  secretary-treasurer of 
Powers-Begg & Co., Jacksonville, IIl., 
braved the flood one day this week and 
came to Chicago. 


Robert Burrows, of J. C. Wood & Co., 
leading packinghouse brokers, left Chi- 
cago early in the week on a business trip. 
He plans to be gone about a week. 


T. H. Ingwersen, head of the Canadian 
Advisory Department of Swift & Com- 
pany, left the city late last week for 
Toronto, Canada, where he spent several 
days. 


O. W. Pearson, branch house district 
manager for the Pacific Coast of the Swift 
Canadian Company, located at Vancouver, 
B. C., was in Chicago this week calling at 
headquarters. 

Dan J. Gallagher, well-known Chicago 
packinghouse broker, has gone to north- 
ern Minnesota to enjoy a needed vacation. 
Dan’s friends ate trying to figure out why 
he wanted to get so close to the Canadian 
line. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 
1134 Marquette Bldg. CHICAGO 











H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


y- 
206-7 Falls Bldg.. MEMPHIS, TENN. 


Jacob Moog, former vice-president of 
Wilson & Company, and now senior vice- 
president of Godchaux Sugars, Inc., New 
Orleans, La., was in Chicago last week, 
calling on his old friends. 











M. L. SOBERSKI. 


_ Who has seen 40 years of service in the 
industry with one firm and its predecessors. 








Wm. H. Ridgway, of the Craig Ridg- 
way & Son Co., Coatesville, Pa., manu- 
facturers of steam hydraulic elevators— 
famous throughout the world as “Old 
Hook ’er to the Biler’—was in Chicago 
last week greeting many old friends. 

Provision shipments from Chicago for 
the week ending Sept. 11, 1926, with com- 
parisons, are reported as follows: 

Cor. week, 

Last week. Prev. week. 1925. 
Cured meats, Ibs. .13.947,000 16,194,000 14,249,000 
Fresh meats, Ibs. .29,226,000 397,000 31,933,000 
Eae@s Bibs 5555 «a2 6,839,000 2,000 10,033,000 





wu 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, September 11th, 1926, on 
shipments sold out were as follows: Cows, 
common to good, 9@13c; steers, common 
to medium, 13@16c; steers, good to choice, 
16.50@19c; and averaged 14.01lc a pound. 


T. E. Ryan of the Independent Packing 
Co. and Mrs. Ryan, E. C. Clair of: the 
Republic Food Products Co. and Mrs. 
Clair, J L. Drissen of the National Box 
Co.’ and Mrs. Drissen and other friends 
made a merry week-end party at the coun- 
try home of Thos. E. Hanley on the Bruce 
Road, in Will County. 

ee 

40 YEARS WITH WILSON & CO. 

M. L. Soberski, manager of the Rotter- 
dam, Holland, branch of Wilson & Co., 
and one of the best-known figures in the 
European provision and fats trade, on 
September 1 celebrated the fact that he 
had been connected with Wilson & Co., 
and its predecessors for 40 years. For 
the last 20 years Mr. Soberski has been 
in charge of the important Rotterdam 
branch. 

He entered the service of Schwartzchild 
& Sulzberger, afterwards Sulzberger & 
Sons Co., as an office-boy. In 1906 he be- 
came manager of the Rotterdam office. 

Ever since the formation of the Union 
of Importers of Fats & Oils, Mr. Sober- 
ski has been its chairman. He also helped 
to found the well-known Netherlands As- 
sociation for the Trade in Fats, Oils and 
Oleaginous Seeds, of which he is still on 
the board of directors. 

Mr. Soberski was also among those who 
represented the Rotterdam market in ar- 
ranging a standard form of contract, to- 
gether with the committee of the Institute 
of American Meat Packers. 

For more than 25 years Mr. Soberski 
has been a reporter for the leading Dutch 
newspapers regarding the Rotterdam fat 
market, and is generally regarded as one 
of the foremost authorities on the con- 
tinental market. 





Packing House Products 
Oldest Brokers in Our Line 





Tallow Tankage 

Grease Bones 

Provisions Cracklings 
@ Hog Hair 


Oils 
Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones 
All Working 


Postal Telegraph Building 
CHICAGO, ILL. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 

Packing House & Cold Storage 

Construction; Cork Insulation & 
Overhead Track Work 


510 Murphy ° ° 155 Congress 
Bldg. Detroit, Mi ° Street 
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METHIOS 


reer” (GRICE ASSOCIATES 
Consultants to Management 


ACCOUNTING MINNEAPOLIS, 


INCORPORATED 


METROPOLITAN BANK BLDG. 


MINNESOTA 











D. |, Davis and Associates 
624 South Michigan Avenue 


CHICAGO, ILL. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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September 18, 1926. 


THE NATIONAL PROVISIONER 


Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


IIlI—How to Get Enough Hogs 


Shortage in the American Hog Supply and 
How Production Was Stimulated—Recom- 
mendations of the Producers on Corn-Hog 
Ratio um Price Proposed for Hogs. 


This is the third in a series of reviews of 
the book on “American Pork Production in 
the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 

For the first time the inside history is told 
of the part played. by the meat packer and 
the meat producer in the world war and the 
times that followed it. 

Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 

THB NATIONAL PROVISIONER has the 
serial rights to the republication of this book, 
and these reviews will appear from week 
to week until the entire story has been told. 


Shortly after the beginning of the 
World War in 1914 there was a marked 
increase in the demand for pork products 
in this country. Prices increased and 
production was stimulated. The number 
of hogs on farms increased from less than 
59,000,000 at the beginning of 1914 to 
67,766,000 on January 1, 1916. 

In that year high prices induced par- 
ticularly heavy marketing, resulting in a 
slaughter of over 70,000,000 hogs during 
the year. This same tendency to market 
hogs at the prevailing high prices con- 
tinued during the first half of 1917 and re- 
sulted in serious inroads into the breeding 
stock of the country. 

At the time of the establishment of the 
Food Administration in August, 1917, it 
was estimated that the number of stock 
hogs in the country had fallen below 60,- 
000,000 and, with the urgent request of the 
Allies for fats; this situation became 
serious indeed. 

Conditions in the hog industry during 
1916 and the early part of 1917 had been 
fa1 from favorable for the expansion of 
this industry. The market speculation in 
the spring of 1917 which had carried 
wheat prices to hitherto unknown levels 
had also raised the price of corn and 
other grains which formed the basic feed 
for hogs. The price of hogs and pork had 
not risen to the same extent. 


Corn and Hog Ratio. 


The ratio between the farm price of 
corn in the leading corn and hog states 
and the Chicago price of hogs fell to 8.6 
in August, 1917. This was the lowest 
point which the ratio had reached in any 
month for several years. This ratio 
meant that according to the current farm 
prices in the Corn Belt it took only 8.6 
bushels of corn to equal the price of 
100 pounds of live hogs at Chicago. 

Since under the best of conditions it is 
estimated that from 11 to 12 bushels of 
corn are required to produce 100 pounds 
of live hog (sEE NOTE) it is clear that it 
was much more profitable for the farmer 


NOTE.—The modern hog producer does not 
require so much as 11 to 12 bu. of corn to 
make 100 Ibs. of pork. This is accomplished 
with 8 to 10 bu. and sometimes even less. 
He pushes his pigs from the time they are 
weaned and has them ready for market’ at 6 
seg od age, thus saving a great quantity 
of feed. 


to sell his corn than to feed it to hogs. 

hat was exactly what was happening, 
and the stock of hogs on the farms was 
being rapidly depleted. 

This situation was clearly recognized by 
Mr. Hoover shortly after the creation of 
the Food Administration. Early in Sep- 
tember, 1917, a Committee of the Ameri- 
can National Live Stock Association was 
called to Washington jointly by Mr. 
Hoover and Secretary Houston of the 
Department of Agriculture. 

What Producers Recommended. 

This committee pointed out the marked 
tendency at that time to market breeding 
sows and to reduce the number bred. 
They stated that in their opinion no con- 
siderable increase in the number of hogs 
could be obtained unless growers could 
be assured that, when their product was 
ready for market, it would sell for enough 
fully to cover the cost of production and 
a fair profit. 

These recommendations were supported 
and extended by resolutions adopted by 
the National Swine Growers Association 
at a meeting in Omaha and by representa- 
tive swine growers of the Corn Belt in 
a convention at Waterloo, Iowa. Mr. 


- Hoover was urged to determine the cost 


of hog production and to take such steps 
as he could to establish a price at the 
principal markets to insure a remunerative 
return to the grower over a period of 
time, 

It must be remembered that the Food Ad- 
ministration was without authority to fix the 
prices either of hogs or of pork products, 
and was without cither authority or capital 
to engage in buying or selling these products. 
With these limited powers, it was a difficult 
question indeed as to how the Administration 
could effectually establish a price for hogs. 

Packers in Conference. 

During the month of September and 
the early part of October, 1917, numer- 
ous conferences were held with repre- 
sentatives of the growers, the packers, and 
the Allied buyers of pork products. 

On October 16, 1917, Mr. Hoover wrote 
to Secretary Houston stating that as a 
result of these conferences he believed it 
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SURFACE. 
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would be possible to get the packers to 
maintain a definite price for hogs based on 
a relation to the price of corn. He asked 
if the Department of Agriculture would 
Officially recommend such a relation 
which could be used as the basis of a 
minimum price. 

The Department of Agriculture was dis- 
inclined to take any responsibility and did 
not feel that it could make such recom- 
mendations. 

However, backed by the definite recom- 
mendations by representatives of thous- 
ands of swine growers, Mr. Hoover pro- 
ceeded to carry his plans still further. On 
October 19, 1917, he appointed a Commit- 
tee to Investigate the Cost of Producing 
Hogs. This committee consisted of the 
following seven men: John M. Evvard, 
chairman, Ames, Iowa; Lawrence P. Funk, 
Bloomington, Illinois; N. H. Gentry, Se- 
dalia, Missouri; W. A. Williams, Marlow, 
Oklahoma; J. H. Skinner, Lafayette, In- 
diana; Tait Butler, Memphis, Tennessee; 
and E. W. Burdie, Herman, Nebraska. 
This committee met in Chicago and re- 
ported their findings on October 27, 1917. 

Cost of Producing Hogs. 

This committee stated that it was their 
firm belief that definite stimulative action 
was immediately necessary “if the pork 
supply of the Nation and the Nation’s Al- 
lies is to be sufficient to meet demands.” 
They reviewed the feeling of unrest on 
the part of the producers and the reasons 
for it. 

They stated that according to their in- 
vestigation it required the equivalent value 
of 12 bushels of Number 2 corn to pro- 
duce 100 pounds of average live hog under 
average farm conditions. Since the num- 
ber of hogs on farms at that time was 
considerably below normal, they expressed 
the belief that they bring swine produc- 
tion back to normal would require a stim- 
ulative market which would pay the equiv- 
alent value of 13.3 bushels of corn for 
100 pounds of average hog. To stimulate 
production 15% above normal would re- 
quire, in their opinion, an equivalent value 
of 14.3 bushels of corn. 

The committee further stated that in 
their opinion the best emergency method 
of stabilizing the market was to establish 
immediately a minimum emergency price 
for good to select butcher hogs of $16 per 
100 pounds on the Chicago market and 
that a ratio to the price of corn be im- 
mediately established and announced at 
once, to go into effect by February 1, 
1918. 

Minimum Price for Hogs. 

The three-year, 1911-1913, pre-war aver- 
age price of hogs at Chicago had been 
$7.53 per 100 pounds. The price recom- 
mended, therefore, represented an increase 
of over 112% compared with the average. 
For the same period there had been an 
increase in the “all commodity” wholesale 
price index of the Department of Labor 
of only 88%, showing that this price gave 
hogs a relatively high purchasing power. 

The committee also recommended that 
price differentials be established between 
different grades and different markets by a 
committee composed of representative 
packers, live stock commission men, and 
producers. They also recommended that 
in future determination of the cost of pro- 
ducing hogs in terms of corn it was eco- 
nomically unsound to use only the price of 
corn in the month in which the hog was 
They recommended - that a 
weighted average price be determined, 
based on the relative amounts of corn con- 
sumed by the hog or its antecedents dur- 
ing the preceding 12 months. 


Objections of Allied buyers to these high 
terms, lower corn-hog ratio agreed upon, and 
policy of the Food Administration which 
was the first step in the solutions of the 
problem, will be reviewed in the next in- 


stallment. 
ns 
Chicago Livestock table will be found 
on page 34. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot yontins. Thursday, 
September 16, 1926 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, SEPTEMBER 11, 1926. 


Green Meats. 














Open. High. Low. Close. 
LARD— 
@26% Ecc eas eka AE 4 ee 14.75 
26 Es - <oecwos 14.75 14.80 14.75 14.80 
aa ON, sis sase 13.80 13.90 13.77% 13.87% 
@25% CLEAR BELLIES— 
@23 es bene tas a8.8T% 
QURs nes'sccws ° Some oes shi 
Si So oo. cna saab sesknseeewes @25% SHORT RIBS— 
16-18 UDB. AVZ.......ccereccccccccccesecs @24% DRS 5 cames 'svus seve cece 14.05 
BD BB, BUR 5 occ ccc cccccevccccccccvece @22 ee eee ain art 13.65 
Sn hws we bba bao seseedseueens Si5y, 
SE Ms Mp pe s00b os0g ee cscovsconcens @15 a ™ 
EE San vondues ovensseponsesenes @15% MONDAY, SEPTEMBER 13, 1926. 
EE Es Aad crccncebctcescovevnepesae @15 Open. High. Low. Close. 
LARD— 
Picnics— 
4 6 lbs @1sy% ‘Sept. ...... 14.72% 14.72% 14.60 14.60b 
6 8 ibs @15% TE. tei sese 14.80 14.80 14.65 por 
t 14 MOR. eevnacs sane iat 6 bets 13.87 %ax 
so Sisy Jan... 13.87% 13.90 13.77%  13.80ax 
12-14 Ibs. @13% May ....... 13.97% 13.97% 13.87%  18.87%4ax 
Bellies—(Square cut and seedle ) CLEAR BELLIES— 
6 8 lbs. avg @29% NS BG acs ae Ss 16.8714n 
8-10 Ibs. avg... e277 RR 16.25 16.25 16.12% 16.12% 
0-12 Ibs. y @2é 
inia Ibs. ove @23%  |j|.%SHORT RIBS— 
14-16 lbs. avg @22% PT Shans tcl 14.05n 
DS Gh:256<0 400% 13.55ax 
TUESDAY, SEPTEMBER 14, 1926. 
@27% Open. High. Low. Close. 
@27 LARD— 
erat ae oe ks aes ee 14.621%4b 
@26% Se 14.60 14.70 14.60 14.70ax 
@26 EA ee al cea. 13.80ax 
- Pn.  56K56 0 13.70 13.75 13.70 13.75ax 
MAY 2.22000 coe ose eeee 13.85ax 
@26% CLEAR BELLIE: 
SD SO BUR 0 epost ccvccevscccosssenes @26% : 
Pe SIE. occ crccvcscvedscnsoseccees @26% BOE. coscee osse 16.87144n 
Skinned H MPORs 2 vsseus sess 16.124%n 
nn ame— 
RT a cra ns aSuiedoneeennee @23y% SHORT RIBS— 














Se ME oy cs anes 14.05n 
18-20 lbs. avg pts RRs OSs sese suns 13.55n 
- Ibs. avg @: 
22-24 Ibs. avg @21 —— — 7 ‘ 
24-26 Ibs. avg @21 % WEDNESDAY, SEPTEMBER 15, 1926. 
25-30 Ibs. avg @20% onde Open. High. Low. Close. 
sARD— 
Picnics— 
Ob 7S SES ee ase ia @18 aa 14.60 14.60 14. ae 14.52%b 
(Sather abet lg @isy Oct oo... 14.65 14.05 14.52% 14.60-08% 
A Beer Cotas eee dees oe @l4 WE. sccawae 54 “Wee 3.70ax 
<< | do Set a aS @i3% Jan... 18.70 13.70 18.62% 13. 65ax 
12-14 Ibs. AVE...... 1. ee ceeeceeeceeseeees ee oth t ese ee0s nei wie nas 
Bellies—(square cut and seedless) CLEAR BELLIES— 
¢ 8 @2 mie OR rg ox ee vom 7 16.87%4n 
10-12 ? Se 15.62% 15.95 15. 621% 15.90 
12-14 SHORT RIBS— 
14-16 oO OR 14.05n 
Se Sn 13.25ax 
' Dry Salt Meats. 
= THURSDAY, SEPTEMBER 16, 26. 
Hxtra short clears, 35/45.................- @15% 19 
Extra short ribs, 35/45 ...........seeeeeees @15% Open. High. Low. Close. 
i MMM. sn pasdsiveenae enn es @12% LARD— 
Clear plates, 4-6 2.0... ccwec cc cecccccvcces owe Sept. 14.60 14.65 14.60 14.62% 
BOE WOR . wc ccciccsccccvvccccvcccessscce @ Oct. : 14.65 14.75 14.65 14.70b 
DORs weecnen want ease PAS 13.77 4ax 
Fat Backs— @uy Jam. eee 13.70 13.75 18.62% 13.62% 
i229 tbe. @uy May ....... 13.82% 13.85 13.72% 13.72%ax 
12-14 Ibs. @12% 
4-16 ibs. @12% 
oa oe @13 ae a 16.80ax 
16-18 Ibs. qi 7 7 r 
18-20 lbs suy 15.75 15.75 15.75b 
20-25 Ibs @ 2 
Clear Bellies— 14.05n 
14-16 Ibs, AVZ.... 22. ee cece eeeceeseccces @20 13.20ax 
BB-1B TRE. OVB. oc ccc co civiccccccvcseccece gist 
BB-BD WS. BVG....ccccccccccccccccccscccs . ee . om P 
Es cnn cnasekeesusasees sess @li FRIDAY, SEPTEMBER 17, 1926. 
Open. High. Low. Close. 
LARD— 
tubes eies Saat 14.50ax 
WE sesso. 14.60 14. 671 My 14.52% 14.52%b 
DOD. igisces 13.65 13.65 13.57% 13.57 %4ax 
SOG 5s peste 1: 4 13.55 13.47% 13.47 %ax 
eA 13.65 13.65 13.57% 13.57 %4ax 
CLEAR BELLIES— 
OG teacene £445 wits wane 16.50ax 
a a ee 15.75 15.75 15.75 15.75 
SHORT RIBS— 
Sept. ond sun's 14.00n 
Oct, 13.00 13.00 13.00 








H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, Sept. 16, 


1926, with comparisons, 





were as follows: 


Week Cor. 

ending Prev. week, 

Sept. 16. week. 1925. 
AOONE B66 nics sce sies 4,104 4,164 5,580 
Anglo-Amer. Proy. Co.... 686 205 2,213 
ae hr 5,488 6,490 
G. H. Hammond Co. 1,893 3,060 
Morris & Co........ 3,234 3,853 
Wilson & Co........ 5,055 7,016 
Boyd-Lunham Co. 1,368 2,572 
Western Pkg. & Prov. Co. 9, 360 5,560 6,940 
Roberts & Oake......... 3,517 2,625 2,297 
Miller & Hart........... 3,234 2,573 4,075 
Independent Packing Co.. 3,988 5,440 4,380 
Brennan Packing Co..... 5.675 3,550 5,300 
Agar Packing Co........ 2,520 1,602 1,377 














CHICAGO RETAIL FRESH 
MEATS. 






















Beef. 
No.1 No.2. No.3, 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end.......... 36 28 20 
Chuck roast ...... cccccccccccs OO 20 14 
Steaks, round ............. -. 45 35 20 
Steaks, sirloin, first Bakes. cuss ae 82 22 
Steaks, porterhouse .......... 50 87 25 
SE, MEE, seecesesnceecss - 28 25 18 
Beef stew, SE bia. ce dkud Ger 20 18 12% 
Corned briskets, boneless ...... 24 22 18 
Corned plates ............ eosce i 12 10 
rned rumps, boneless 22 18 
Lamb. 
Good. Com, 
on peered capwie sve eaedwas © 45 25 
45 30 
Stews ‘ 20 15 
Chops, shoulder ........ scccee 25 25 
Chops, ribs and MRR ccuccdces, 40 30 
Mutton. 
rena Ssesee beessee Consteddecce Oe ee 
ppdceenenscsens cecescseve OO ee 
Shoulders cecnseseseese ecgees 2D ee 
Chops, rib and loin iin wien wis 35 os 
Pork. 
Loins, whole, 8@10 aveg.. 38 
Loins, whole, 10@12 avg... 35 
Loins, whole, 12@14 avg 34 
Loins, whole, 14 and Over.......ccccccces 24 2 
MEE. | aise iad oe'ccbib'bete su sedseessictedvaess® 36 @40 
Shoulders ....... bean ace sewed he ry ervey @23 
BOOED accecwccas beaweusee Jawuebsaseveceesh @28 
DL nce pices 0006 ocesecesecoccvecssoce @20 
DEE. SERS bbaebecescpencccscesbeouciscwsnd @l4 
Leaf lard, ‘unrendered..2220 0020022001, oes @18 
Veal. 
SN: Fo5.5d ceded neeaw eho anendeais ene @40 
Forequarters 24 
BNE s0soG 00 40 
Breasts . 18 
Shoulders 24 
eae @50 
Rib ona loin chops @40 
Butchers’ Offal 
OE. waipnese Coecceecccececscccocecccces @ 6 
Shop fat ........ es ee 8 
OD Bacay onccduaweucennenss ee 50 
Gale GRE occ cccccccccccccscccseceve ee 15 
DD -sus0bb ecepesece iuwancee See oe 13 
Deacons ..cessesecees Bene Ete ey 12 
CURING MATERIALS. 
Bbis. Sacks. 


Nitrite of Soda, 1. c. 1. Chicago.......... 9% 
Double refined saltpetre, gran., 1. c. 1l..... 6% 6% 


Crystals .... 
ae cm nitrate of soda, f. o. b. 


8S. 8., carloads...... 


sccccccee 8 1% 





-. 8% 8% 


“os than carloads, granulated......... 4% 4 


Crystals .. 


Kegs, 100@130 Ibs., lc mo 
Boric acid, in carloads, Ah in bbls. 9 8% 
Crystal to powdered, in bbis., in 5-ton 
lots or more....... isaweees iétesdvaces GUE o% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbis....... 5 4% 


In ton lots, gran. or powdered, in bbls. 5% 5 


Salt— 


Granulated, car lots, per ton, 


f.0.b. Chicago 


nT basbass pusnessbeuscss eee eee $7.60 
Medium, car lots, per ton, f.o. b. Chicago, 
REE: vicesonsccesescs cceccesecsneavececosee OD 
Rock, car lots, per tm, f. o. b. Chicago...... 8.30 
Sugar— 
Bene eee BG WO io 5 ik os wien sds Sees @4.50 
Second sugar, 90 basis .............ee00. 4.00@4.12% 
Syrup, testing 63 and 65 combined sucrose 
See UNE wa SOs Danis Saeedswa ews v0 ccnsanss @31 
Standard granulated f.o.b. refiners (2%). @5.80 
Packers’ curing sugar, bags, f.o.b. Reserve, 
Sd, paowhlibcn SkAbeRo se nnd Aa eeNa One ak Det 5.10@5.20 








Sept 


Prime 
Good | 
Mediu 
Heifer 
Cows 

Hind 

Fore « 


Rumy 
Fiank 
Shoul 
Hang 


Brain 
Heart 
Tong 
Sweet 
Ox-Ts 
Fresh 
Fresh 


Good 
Medin 


Brain 
Sweet 
Calf 


Shee] 
Shee} 


Dres: 
Pork 

Ham 
Belli 
Calas 
Skinr 
Tend 
Spar« 
Leaf 
Back 
Butt: 
Hock 
Tails 
Neck 
Tail 
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CHICAGO MARKET PRICES 










































WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton....... 
Carcass Beef. Country style sausage, fresh in link....... ci 
Week { untry style sausage, fresh in bulk....... 19 
Sepe 18 Ou, moe. Country style sausage, smoked............ 26 
Prime native steers ........ 17 @19 18 @23 ~ ~og lO aeeetene re 
Good native steers........... 15 @17 17 @20 Frankfurts in sheep casings................ 
= —_ re 14 16 2 18 Bologna in beef bungs, choice........ 18% 
s eifers, good ..........+.+.. 13 18 13 20 Bologna in cloth, paraffined, choice. . 17 
= so beens osee sie arg be clone isis 94%@13 6 13 Bologna in beef sa eaias choice.... 19 
ind quarters, choice ...... @24 30 Liver sausage in ho ngs. . 
Fore quarters, choice........ @l4 17 Liver sausage in bog pa ab . git 
SEN GUNN <aciccnvcctccseunes 16 
Beef Cuts. New England luncheon specialt @3 
Steer Loins, No. 1.......... @31 @49 Liberty luncheon specialty @24 
Steer Loins; No. 8.)65 55... @29 43 Minced luncheon specialty 17 
Steer Short Loins, No. 1.... 39 68 Tongue sausage. Res @25 
Steer Short Loins, No. 2.... 36 @60 Blood GAUSAgE...... 2.2.6 e sree ee rere enees @19 
Steer Loin Ends (hips).... @24 D30 Polish SAUSAGE .......-. 2. eeeeeeeeeeeeeeee @18 
Steer ata Ends, No. 2...... @23 @30 EE SUP EN aCaRecdkeécecenndtedees cencees @18 
Cow _ MER EL ELE TL ee 21 20 
Cow Short Loins ............ Git 26 DRY SAUSAGE. 
Cow Loin Ends — Mabaece 17 16 Cervelat, choice, in hog bungs ........... @54 
Steer Ribs, No. 1 iniaib's Gate» @21 @32 Cervelat, new condition, in ee bungs.... 24 
Steer Ribs, No. 2.......... @21 @30 Cervelat, new condition, in beef middles.. @24 
Cow Ribs, No. 1..........0 16 16 Thuringer MES OS i 5:06 wvehechwas tak cwus @27 
Cow Ribs, No. 2............ 16 16 ME: Ad edd s UN Rh. Cicadas ee) 6 teteedtdeee @32 
Cow Ribs, No. 3..........+. 2 9 I a ice eins ns deka wives sedskea’ @31 
Steer Rounds, @17% @18 fr LS GUN wc Ss ook cdacdd Scene ce @50 
Steer Rounds, @17 p17 Milano Salami, choice in hog bungs........ @51 
Steer Chucks, @12% @13 B. C. Salami, new condition.............. @27 
Steer Chucks,, @12 @l12 Frisses, choice, in hog middles............ @45 
Cow Rounds 15 gY CU CETED GRNEEN occ vive cwsdoccdsdediens @58 
Cow Chucks 10% 7% pS EP RR Ree IE Oe pe @45 
Steer Plates @ 9 @12% Mortadella, new condition .. ‘ @27 
Medium Plates .........0006 8 94%@12 REEL soa ceksanate ewes 60 
a ees 14 18 Italian style hams . ois 
Betaliote, Lge pahwesaxsewes 4 " OE NN oo cs os acti s veins can ecaonae @52 
ave WEB. weccccccccs 
Dew Wares TAGS, 2 ci cccesces @7 5% SAUSAGE IN OIL. 
ad ee ais @ 6% 25% Bologna style sausage in beef rounds— 
ind Shanks . @ 6% ee Se OM ccc chisseaseancccucouecdd $7.00 
Ee Siamese wansry +s sras 20 20 DD MLS ON MII 6 6 0. 6o ks hie 6 do meinces6ees 8.50 
trip Loins, No. 50 65 Frankfurt style sausage in sheep casings— 
Strip Loins, No. 45 60 Oe MR dined ck endccecksewias 8.50 
Strip Loins, No. 3.. 3 40 Ree Gs, BS OP OIIIRe as vdicconcewseyeceeacdecs 10.60 
Sirloin Butts, No. 1. 28 36 Frankfurt style sausage in pork casings— 
Sirloin Butts, No. Oe te he 25 25 tk ae Se errr 7.50 
Sirloin Butts, No. 3........ 15 18 ee re re hee 9.50 
Beef Tenderloins, No. 1...... 65 15 ' Smoked link sausage in pork casings— 
Beef Tenderloins, No. 2...:.. 60 65 See WEL ONT MI code ss casi vvcnviendcess 7.50 
| mou 4 — tte eeeeeeeeeeeee bor | SONOS UO 3 OO QONNG a 6 5.5 dns bce veg cetiqces: 9.00 
ghoulaer Gloag 32200000000. Gis Gis SAUSAGE MATERIALS. 
Hanging Tenderloins ........ 10 @10 Regwar perk tchumins. so Sainun mii em daecN @14 
pecial lean por! NOS 6 os. cciwece sdb D194 
Beef Products. Extra lean pork trimmings................. Gar ° 
Brains (per Ib.) ...........- 9@10 71 @8 Neck bone trimmings. ............ccssecces 15 @16 
i ee ok ‘ @ 8 PORK CROOK WHORE. o.oo cece cscsccccccceses 124%@138 
Tongues .. 20% @35 30 TE, oy, COR LEER ee eer ree 6%4@ 7 
Sweetbreads @ S35 Fancy boneless bull meat (heavy).......... @12 
Ox-Tail, per Ib. . 2@°9 6 @7 AE ORME wis 5.5 nos bcc 034s8yesc0 se sies @10% 
Fresh Tripe, plain. 4 @ 4 Shank meat ..........eeeeeeeee . @ 3% 
Fresh Tripe, ” as @ 6% 6% No. 1 beef trimmings..... P @ 8% 
OS “Tee ree rote et 7 @12%, Beef hearts ........ @ 6% 
Kidneys, ‘per ib....22222222. 10 G10 9%@10 Beef cheeks, trimmed. . @ 8 
Dr. canner cows, 300 Ibs. and u - T™%@ ™% 
Veal. Dr. cutters, 400 Ibs. and up.. . @s 
Choice Carcass ........... 23 @24 on: Sle ee 
pene —— eeceevecccaee = ¢ =. = oe Cured pork tongues (can. trm.)............ @18 
esd Rate. cae @17 14 Sis (These are prices to wholesalers, on material packed 
Medium Backs ......2.2121! 10 @l4 6 @8 in now ack Uenrele See eigenen.) ‘ 
SAUSAGE CASINGS. 
Veal Products. . (F. 0. B. CHICAGO.) 
NE: NO: ows caw scaeons.ea @l1 9 10 B . 
AFR ER EE 50 @60 58 on — por ~ = “ , cad bari ie re oi ans @27c 
RIE MAWGIS ec sicccaineesces @4L 81 @35 Beef rounds, domestic, 140 sets per tierce, 
MOU CCNA LOE STORES Doh beh ceb aes ene. @30c 
Lamb. Beef femeta, export, 225 sets per tierce, 
NE er 65 ax ath sie G0 ae oie aaa ESO aes S09 @31 
Sr al _ Pneeecesenenees @29 @30 Beef middles, 110 sets, per tierce, per set Gr s0 
Medlt BD cccccccccccecs @27 @28 Beef pen No. 1, 400 pieces per tierce, 
pe oo eee res @32 @32 per piec @22 
Medium Saddles ............ @30 580. Reet hanes, Ba. 2 400 nlenees her tates. 
ear re @23 Gos ~~ buns, ee eT ee @15 
eens A ang ON a cable @21 bn Beef weasands, No. 1, per plece........... @11 
Vaink ‘fonss pe me? ee @ 3 @ Beef weasands, No. 2, per piece.......... @ 5e 
peed Kideors’ ag @13 13 Beef bladders, small, per dozen.......... 1.25 
ys, per Ib....... @23 25 — rar sn medium, per dozen........ 1.75 
eef bladders, large, per doz............. @1.85 
Mutton. Hog casings, medium, per bal, 100 yds.... @2.50 
BORED BORD, 05 c.05 cd avccsae 8 @9 8 Hog casings, narrow, per lb. f. 0. 8....... @2.75 
RUE, PMID on ooo ve ba acca ett 12 @14 15 Hog middles, without cap, per set..... pas @17 
Heavy Saddles ............. @12 12 Hog middles, with cap, per set............ @20 
TEAHO CMMIBR co oso eee sinci @l17 @18 Hog bungs, export ......-csccsecssccecce @36 
NNT NO occ vo 8c beccees @ 8 7 Hog bungs, large prime.................. @28 
Light Fores .......... Oe @i2 3 ee err reer @20 
ee Eo eer ree @18 @20 Hog bungs, small prime .............00065 @12 
PSCC TOU 5 55S ss cs coe os @18 @16 Hog bungs, marrow ........seseeececeees 1% 
nag ERS Re @ 8 @ 8 Hog stomachs, per piece ..........eeeeee% g 8 
eep Tongues, each......... 13 13 
Sheep Heads, each.......... + 4 gio VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. bbl.... . -$14.00 
Fresh Pork, Etc. Honeycomb tripe, 200-lb. +» 16.00 
Pocket honeycomb tripe, 200-Ib. 18.00 
Dressed Hoge .....cccccsecs @25 @18 Pe we eer are | 17.50 
Pork Brac B@10 Ibs. avg...35 @36 @34 One PN, SEITE WL 6 da 3 oc be hte a 6-60 0waess 63.00 
REMMI WSwh.s Sains tie vagsess seas 3 @25 Lamb tongues, long cut, 200-Ib. bbl............. 42.00 
Bellies de awals pes coupe wicvnias 29 @28 Lamb tongues, short cut, 200-lb. bbl......... 51.00 
REE rrr Peer er @20 @18 
Skinned Shoulders .......... 20 @21 19 @2t BARRELED PORK AND BEEF. 
Tenderloins ee Be Se ee Ss @50 48 @50 SE NE, TI aeons vn. c0dan cadereeeads $33.00 
Ee Ee eee @i6 14 @15 Family back pork, 20 to 34 pieces......... 35.00 
ME EE Sc. vekedccecdecses @15% @19 Family back pork, 35 to 45 pieces......... 36.00 
EEE cui on ca Coins Ge oh 15 @16 @16 Clear back pork, 40 to 50 pieces........... 28.00 
SE) -cnavackéweaned sca eeks @25 24 @26 Clear plate pork, 25 to 35 pieces............ 25.00 
ME adtveadhateuceusshisebe @1s @12 Clear plate pork, 35 to 45 pleces............ 24.50 
TANS)... oss cccvcssosscccecs 14 @15 @13 SS er ee eer 31.50 
ee eee @ 5 La TE ac de ctegh ies scene detec be Cass 25.50 
RENO So secccseesedeces @12 12 Piate WOOF « ccccoccecscvesssccsscceseseces 23.00 
ag me Wiktewssbeunseeee ¢ ¢ h. Extra plate beef, 200 Ib. bbis............. 24.50 
MOB. oc csccwccccssaccs @ D 
MANO MRE oS SSieesccress -- @6 a 5% COOPERAGE. 
— oe Serer 8 9 8 Ash pork barrels, black iron hoops.. Ae 674% @1.72% 
iz se CSedecseesenvecscoscce 5 ose Oak pork barrels, black iron hoops.... 1.90 1.95 
pe MR Sse panesieiuvaapacevoe @15 esus Ash pork barrels, galv. iron hoops.... 1.8744@1.92% 
} vad TT ELEY TE eet ee ee @9 se's White age ham oa oecccceccce ° 3.15 
eS ee re * @ 8 8% Red oak lard tierces.. 2.27% @2.30 
RR ee rer @10 9 White oak lard tierces. ccvcccecoce 2.474% @2.52% 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
ine in 1 lb. cartons, — or prints, 
















ie? GRRIRED... « cticcscces ccecdscescccsececs @24 

White animal fat margarine in 1 ib. car- 

tons, rolls or prints, f.o.b. Chicago........ $3" 
Nut margarine, lb. cartons, f.o.b. Chicago. 22 

(30 and 60 lb. solid packed tubs, 
le per lb. less.) 
a peemeespes, 60-lb. tubs, f.o.b. Chi- @11 
DRY SALT MEATS. 

Po eS | EE Sey Re eer TTT Toe 15% 
SE MR ae oak ans w wales 440 446 Voree 15% 
Short clear middles, 60-lb. avg............. 15% 
Clear bellies, 14@16 Ibs.......... cc ceeneee 2 
Clear bellies, 18@20 Ibs..............eeeee 18% 
Clear bellies, 25@30 Ibs..............0.eeee @lj 
Rib bellies, 20@25 lt bes 17 
Rib bellies, 25@30 Ibs. 16% 
Fat backs, 10@12 Ibs. D11% 
Fat backs, 12@14 Ibs. @12% 
Fat backs, 14@16 Ibs. @12% 
Regular plates ‘ @12% 
BUCS cece ccccccccccccvccccceccessccceces 11 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lb............ 
Skinned hams, fancy, 16@18 lbs ‘ % 


Standard a hams, 12@16 1b: 
Picnics, 6@8 lbs.......... 
Standard a "48 Ibs... 
Standard bacon, 10@12 Mines hg 3 3 ae @34 
Standard bacon, 12@14_ Ibs...........+++. p 
Standard bacon, strips, 6@7 lbs........... @32% 
Cooked hams, choice, skin on, surplus fat 


Os Gi hue Kea eRe tend hadeteeewas bakes @49 
Coane hams, choice skinned, surplus fat 
Sas TaeOrAdees ced Coca e ks celia e easeeem @49 
Cooked hams, choice, skinless, surplus fat 
bone dethbna head eee eeqrneh taseteeeeseas @52 
Cooked picnics, skinned; surplus fat off.... 230 
Cooked picnics, skin on; surplus fat off.... 31 
Cooked loin roll, smoked .........e+++eee08 @46 


ANIMAL OILS. 


Prime lard Of). .......ccccccvcceces 
Extra winter strained P 
Hxtra lard Of)... ... cc ccccccecccccnccnecses 
Extra No. 1 lard .......cccccccccccecceses 
No. 1 lard Ol)... ..ccccccccccccccccccccence 
Mo. B Ward Clb. oc ccvccsccccccccvcccccscaces 
Pure neatsfoot Of] ........ce cece eee ceeeees 
Extra neatsfoot Of) ........ce cece eee eeeeee 1 
No. 1 neatsfoot oil 0 
Acidiless tallow Of] .......ccceeeeececcencs 


LARD (Unrefined). 


Prime, steam cash tierces.........+.+05+ @14.52 
Prime, steam, loose .........0eeeee recess @14.12 
TOAE, TOW: cccccvcssccsscveccvcvecscgvcces 

Neutral lard ........csccscccecececcecees @16.25 


LARD (Refined). 








Pure lard, kettle rendered, per Ib. loose.. 14.50 
Pure lard, tierces 14.75 
COMPOUNG 2... ccc eeeccesceeceeseces 13.25 
OLEO OIL AND STEARINE. 
Ohad Cll, ORCER cccccccceccccconeccccevcvees 11% @12 
QleO STOCK ..cccccccccccccccccsecvessscvece 11 11 
Prime No. 1 oleo Oll...... ce eee eee eeeeeees 11 11 
Prime No. 2 ole0 Of)... .cccccccccccccccvese 104% @10 
INO. 8 O100 Ob. cceccccccccccceccccces cavews 10 0 
Prime oleo stearine, edible ............+. 124%@12 
TALLOWS AND oe 
Edible tallow, under 2% acid, 45 titre.. * oe 9% 
Prime packers tallow..........+eseeeseeees 8% 
No. 1 tallow, basis 10% f.f.a., 42 titre. met 8 
No. 2 tallow, basis 40% f.f.a., 40 titre... 6 7 
Choice ee grease, max. 4% acid, loose, 

CNG © in kc. sans deitincapaticncscvicceutnds 9 9% 
B- White yp Sae max., Ay 4 ORs i steccece 71%@ 8 
FA ated grease, 12-15 f.f.8.....-.cceececers 7%@ 7% 

grease, 40 f. hae. Piss wheees dusuoueyees 6%@ 7 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 





ley points, nom., prompt.........--sss++9+ 
White, deodorized "in ane c.a.f. Chicago. 13 
Yellow, deodorized, in bbls...........-++05. 
Soap stock 50% f.f.a. basis, f.o.b. mit 
Corn oil in tanks f.0.b. mills, NOM... 20000 
Soya bean oil, seller's tanks, f.0.b. =" dy Hi 
Cocoanut oil, seller’s tank, f.o.b. coast. 
Refined in bbls., c.a.f., Chicago, nom...... 12% 
FERTILIZERS. 
Blood, unground and ground............ $ 3.75@ 4.00 
P| PE TPP Pe Cer yer Tete 3.15@ 3.25 
Ground tankage, 10 to 12%......-.++.+6+ 3.25@ 3.50 
Ground tankage, 6 to 9%......-eeeeeeee 3.00@ 3.15 
Crushed and unground tankage.......... 2.75@ 3.25 
Ground raw bone, per ton.........++e00+ 32. 34.00 
Ground steam bone per ton............++ 28.00@30.00 
Unground steam bone per ton..........++ 25.00@27.00 
Unground bone tankage per ton.........- 14.00@17.00° 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 Ib. average, per ton. .$185.00@200.00 
No, 2 horns, 40 lb. average, per ton.. 125.00@135.00 
Wc BONNE: b.s'.p.0 win 00 dasetddasha eves 75. )100.00 
Hoofs, black and striped............. 35.00@ 50.00 
TROOER, WEISS i vc ccceccckswccdetvcuecde 70.00@ 75.00 
Round shin bones, heavies............ 90.00@100,00 
Round shin bones, lights and med..... 55.00@ 65.00 
ME TE Wan ccSc oC cverecasds.carennece 50.00@ 55.00 
BRON TE ik nn cnc ccenlvdné tans eyracneds 45. 50.00 
Thee. RemAs,  BORVIOS «6.05560 ck nncceecsas 90.00@100.00 
Thigh bones, light and med........... 85.00@ 90.00 
ET err errr 50. 60.00 
Note—These quotations apply to No. 1 uct, 


which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Qnotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Figuring Cost and Selling Prices 


Practical Way for Meat Retailer 
to Find What He Should Charge 
For His Meat to Get Fair Profit 


By Arnold C. Schueren 


When the modern ‘merchant buys cer- 
tain articles, the product is usually sold at 
a pre-determined selling price. Or, in 
other words, the merchant knows that the 
article has cost a certain figure and that 
he must receive a certain sales price in 
order to cover the overhead expenses and 
make a reasonable profit. 

If the merchant pays $50 for an article 
he knows that this $50 represents his ac- 
tual cost, to which he must add overhead 
expenses and profit in order to establish 
a correct selling price. In other words, 
the cost of the article is fixed. 

Figuring Meat Is Different. 

In the retail meat industry, however, 
this preblem becomes somewhat difficult 
when one wants to get the true facts of 
the actual cost of the product. 

One of the first principles in figuring 
any selling price is to know your true cost. 
And it is right here where many retailers 
are fooling themselves, because there are 
really two costs to be considered in the 
buying of beef; namely, the first or prime 
cost, and secondly, the actual cost. 

Take a simple example of a side of beef 
weighing 235% pounds. This has been 
bought at 12 cents per pound, or it has 
cost the retailer the total sum of $28.26. 

Let us assume that the retailer’s cost of 
doing business, or overhead expense, is 21 
per cent of his sales, and that he wants to 
make a net profit of 5 per cent net on 
sales. In other words, he wants to make 
a total net profit of 26 per cent on sales. 

In order to realize 26 per cent on sales, 
35 per cent must be added to the cost. -Or 
it would seem that if the retailer paid 
$28.26 for the side of beef and if he adds 
on 35 per cent he would make the desired 
profit. 

Now let us figure this out. 


Prmme cost.of side 166.56. 66660000 $28.26 
Sree MN 10 COE. so... sock k esc l 9.89 
Total assumed selling price........ $38.15 


This is the one side of the story. 

From a business man’s viewpoint it may 
appear correct on the surface. But if one 
looks for the true facts in the retail meat 
business this method of figuring is found 
to be fundamentally wrong. 


A Correct Method. 


In the chart on page 55 a side of beef has 
been cut up into wholesale and retail cuts 
and each wholesale cut has been figured 
out in detail, thus establishing an actual 
cost. 

Inasmuch as the Chicago method of 
cutting is about the most simple in the 
United States, this Chicago cutting test 
has been taken for an example. The 
writer wishes to emphasize very distinctly 
that this example is given to illustrate the 
principle of figuring costs rather than a 
cutting test. 

This example has been given to bring 


home the true facts to the retailer and to 
educate him to the correct method. 

While the chart may appear somewhat 
complicated, all these figures had to be 
compiled in order to arrive at the true 
facts. And by checking line after line one 
can very easily analyze the true facts. 

When the retailer buys a side of beef of 
235% pounds, he does not sell 235% 
pounds over the counter. 

In other words, not figuring the shrink- 
age of evaporation between the wholesale 
cooler and the retail counter, the retailer 
must first deduct his waste, bones, inedible 
fats, cutting loss and shrinkage, then he 
can arrive at a definite cost. By deduct- 
ing the losses for shrinkage, bones and 
fat and crediting the amount received for 
these articles, to the renderer, one can 
establish a correct cost Or an actual cost. 


Analyzing Column 7. 


In the chart, credit is given for fats, 
bones, etc., and the losses are deducted or 
to sum up the results, the retailer finds 
that instead of selling over the counter 
235% pounds of salable product, he only 
has 201 pounds, 4 ounces of salable meats 
left to be sold over the counter. 

Deducting these losses and adding the 
small credits together, it will be discovered 
that the 201 pounds, 4 ounces of the side 
of beef actually costs the retailer $31.75. 
Or, instead of a side of beef having cost 
him 12 cents per pound the 201 pounds, 4 
ounces have cost him actually .1578 cents 
per pound, which is the actual cost of 
every pound of beef he has left to sell over 
the retail counter. 

That is the TRUE cost and not a ficti- 
tious or assumed cost. It shows the dif- 
ference between the prime cost and the 





Do It Right 


How do you figure your sell- 
ing prices, Mr. Retailer? 

It sounds easy—but do you do 
it right? 

One way used by many retail- 
ers is to add the amount of over- 
head and the amount of profit 
desired to the cost, and figure 
the mark-up accordingly. 

In the accompanying article, 
however, Mr. Schueren—who is 
one of the best-informed men in 
the retail meat industry today— 
says that is not the way to do it. 
By that method, no account is 
taken of bones, shrinkage, cut- 
ting loss, inedible fats, etc.—a 
loss you should not be expected 
to carry. 

Read this interesting article. 
It will give you a lot of good 
pointers on figuring selling 
prices. 











real honest to goodness actual cost and 
when one knows that cost, one can go 
further to establish a selling price. 


Use Actual Cost in Figuring. 

Instead of using the prime cost as a 
basis to figure the selling price, one should 
use the actual cost or what one can ac- 
tually sell—namely $31.75 plus 35 per cent, 
in other words a total selling price on the 
entire carcass. The total money which 
should be received from the side of beef 
is $42.88 instead of $38.15. 

There is a difference of $4.73 in profit 
by figuring the prime cost and the actual 
cost, the difference on a carcass of beef 
being $9.46. 

Some very interesting facts are devel- 
oped by analyzing retail beef cuts in this 
common-sense way. 

Some Interesting Facts. 

First of all, it has been discovered that 
the actual cost of beef per pound is .1578 
instead of 12 cents per pound. 

The most interesting problem of course 
is now: what should the product sell for? 
This presents one of the most interesting 
and difficult problems, because selling 
prices for different cuts vary according to 
the law of supply and demand and also 
according to localities. 

There are markets where chucks sell 
faster than loins, and vice versa. There 
are markets where round steaks sell as 
high and higher than loin steaks because 
there is a greater demand. 

The most ideal condition, of course, is 
one where the spread between all prices 
of retail cuts is as small as possible. 

By studying the table one fundamental 
fact is established by averaging up the 
selling price for every pound of beef in 
the carcass. 

The figures prove that every pound of 
this side of beef must bring .2130 per 
pound in order to net a desired result, 
namely to make a profit of 26 per cent 
on the selling price. 

Getting 26 Per Cent Margin. 

This provides the retailer with one basic 
fundamental. fact, namely: this side of beef 
costing originally 12 cents per pound must 
bring .2130 cents per pound if one desires a 
26 per cent margin. 

The retailer can discover some more 
astounding facts by analyzing these tables. 

For instance, by deducting waste, allow- 
ing for shrinkage and crediting sums for 
the moneys received from the waste, one 
discovers that if one sells boned shank 
soup meat, it is the most expensive piece 
of meat on the carcass. 

By paying 12 cents for the side and 
figuring the exact cost on each wholesale 
cut after deducting waste, the cost prices 
actually line up as follows: 


PRK MORE Vics h bes 4 oo a wed 35.12 per Ib. 
PEM’, Sh ones chee week eek eke 25.57 per Ib. 
EO ae eer eae 17.40 per Ib. 
Round and fump.........0006 17.27 per Ib. 
CRMC so oh aies aig are atid aa ka ars 13.84 per Ib. 
UNG is 5 chee en cui bodes ls 12. per Ib. 
Piste and brisket... .......55. 12. per lb. 


No matter which way one wants to 
figure one cannot get away from the fact 
that there are actually established costs 
which no doubt are a revelation to the 
average retailer. 

Expensive Shank Meat. 

To refer again to the tables the writer 
has for the sake of illustration taken the 
actual cost of each wholesale cut and add- 
ed on 35 per cent to get the desired profit 
and according to these cold facts and fig- 
ures putting each piece of meat upon its 
own merits, shank meat should sell for 
47.41 cents and ribs at 16.20. 

These figures are given primarily to 
show that some very interesting facts can 
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TABLE SHOWING ANALYSIS AND METHOD OF ESTABLISHING COST AND SELLING PRICES OF RETAIL BEEF CUTS 
CUTTING .TEST:,,Side Steer Beef—Medium Grade—Ribbed one Rib on Hindquarter 


WEIGHT OF SIDE 23514 POUNDS 


\FOREQUARTER 114% Pounds—48.62%—Cost Wholesale 12c per pound. 
VHINDQUARTER 121 Pounds—51.38%—TOTAL COST $28.26. 


RETAILER’S TOTAL OVERHEAD EXPENSE 21%-ON SALES. PROFIT DESIRED 5%. TOTAL PROFIT DESIRED 26% ON SALES. 
26% PROFIT ON SALES EQUALS 35% ADDED TO COST. 


































































































Actual Net weight] Actual cost Actual cost 2 ing Pri A 
cost | Credit | of whole- | of whole- Selling Price | Selling Price S verage ‘Aeten’ 
Weigh: ° for bones | Sale cut sale cut per Fy of wholesale a poe) elling Price Petes 
oa baad t wae Per- each ‘an iat after de- afer de- aed cut based tas oe ‘d ae cana Net Cost 
Wholesale P of — |centage | whole-] . ucting ucting educting upon 7 
Cuts Whole Retail Cuts Retail of oats — losses and} losses and losses 35% won “e retail cuts of og ema 
Sale Cuts Side cut at Prt giving giving and giving added to adde ig Pes OSNNOR Teena’ ht 
Cuts 12¢ | cutting | credit for] credit for credit “for actual actua sed upon Phiten 
per fats and fats and fats and cost established actual total of carcass 
pound bones nes bones cost cost 
Ibs. oz. Ibs. oz. bs. oz. 
Chuck Roast 23 14] .1014 
Shoulder Roast 11 10] .0494 
ec! at 11 14] .0504 
Chuck ------- 59 6] Lean Trimmings 7 107 .0324 7.12 55 0 7.61 .1384 10.27 1868 2130 -1578 
Fat a -0048 Cr. .0281 
Bones 3 .0127 Cr. .0075 
Shrinkage 0 4 .0011 1.. .0300 
59 6 .2522 
Rib amy 
, (5 ribs) 14 (3 0602 2.63 21 14 2.63 -1200 3.55 -1620 +2130 1578 
Ribs -------- 21 14] Blade Rib Roast 
(2 ribs) 7... 2% 0326 
21 14] .0928 
Plate and 29 10 Plate 13 10] .0579 3.56 29 10 3.56 -1200 4.81 -1620 -2130 1578 
Brit ....7' * Brisket 16 0] __.0679 
29710] .1258 
Shank Meat . £2 .0218 1.21 5 2 1.80 3512 2.43 4741 2130 -1578 
Shank ------- 10 2) Shank Bones 50} 0212 Cr._.0125 
10 2 -0430 Cr. .0125 
Sirloin Steaks 18 2] .0770 
Porterhouse 
tea. 15 2] .0642 = 
Loin -------- 44 9] Kidney 1 Of} .0042 5.35 2s 1 6.20 1740 8.37 2349 .2130 .1578 
Hapging Tender 0 13 -0035 a 
Suet 3 0244 Cr. .2875 
Shrinkage ce | 0159 TL. .4500 
44. 9) .1892 
Round Steak 30 13] .1308 
Heel of Round 7 8] .0318 
cod oe a Bt 
Sh t 
Round and Tat and Trim: 7.08 48 | 3 8.32 1727 11.23 .2331 .2130 1578 
Rump ----- 59 O| _ mings 0 12] .0032 Cr. .0188 
Shank Bone 7 64 .0313 Cr. .0184 
Rump Bones _ 2 0109 Cr. .0164 
Shrinkage .. 2 0005 1. 0150 
59 0} .2505 Cr. ! 
Flank Steak fe 0085 
PIE cncnwnel 10 15] Boiling Meat 2 0186 1,31 6 6 1.63 .2$57 2.20 3452 -2130 .1578 
Fat 4.2 0194 Cr. .2281 
10 15 0465 Cr. .2281 
235 «8 238 «8 100% 328.26 ‘Ol 4 $31.75 $42.86 .2130 -1578 
be discovered when a side of beef is WISCONSIN RETAILERS MEET. 


analyzed strictly from the facts as they 
are. It is of course out of the question to 
sell shank meat at 47 cents a pound but 
it brings home the fact that on a carcass, 
a boned-out shank is the most expensive 
piece of meat. 

In further articles on this subject, the 
writer is furnishing formulas to arrive at 
a correct selling price of each retail cut on 
a given percentage basis, which should 
provide some interesting reading. 


[Tables used in this article are from Mr. 
Schueren’s forthcoming book on the retail 
meat industry, “The Meat Retailer and the 


Market.’’] 
———-—— 
TOLEDO DEALERS ACTIVE. 


A moonlight excursion was held on the 
Steamer Greyhound on September 2, by 
the Toledo Retail Meat Assn. 
The association is so well pleased with 
the success of this excursion that a date 
for the latter part of June for 1927 has 
been made. 

During the week of September 27 to 
October 2 the association has been invited 
to put on a meat cutting demonstration 
at the Women’s Exposition. Miss Inez 
Willson of the National Live Stock and 
Meat Board has promised to help out on 
this demonstration. 

In Toledo there are two Polish settle- 
ments, situated at two extreme ends of 
the city. For several months past the 
grocers and butchers in one community 
closed their places of business on Sunday. 
The other settlement later undertook this 
same arrangement, when all but three 
agreed to close. After all efforts failed to 
have them close, an arrest was made and 
each party was fined $25 and costs, reports 
Secretary Weinandy. 


Dealers’ 


A large and enthusiastic attendance fea- 
tured the ninth annual convention of the 
Wisconsin Retail Market Men’s 
tion, held at Wausau, Wis., Sept. 12, 13, 
and 14, 1926. program was well 
planned, and everyone who attended got 
a great deal of good out of it. 

The meeting opened Sunday, Sept. 12, 
with C. J. Turck, chairman of the conven- 
tion committee, in the chair. The dele- 
welcomed by Mayor Otto 
Muenchow, whose address was responded 
to in able by President Jacob 
Herman. The annual banquet was held 
Sunday night, and was a splendid affair. 

Business occupied the day 
Monday, with the annual ball in the eve- 
ning. Tuesday was given over to a meat 
cutting demonstration by Miss Erna Ber- 
trams, Director of Food Economics, Ar- 
mour & Company. 


Associa- 


The 


gates were 


fashion 


sessions 


Among the speakers were: Joseph Wil- 
president of the Wausau 
tion; Jacob Herman, state president; 
A. Kotal, national secretary; Chas. W. 
Meyers, Director of Trade Relations, Ar- 
mour and hig gd W. C. Davis, market- 
ing specialist, U. S. Bureau of Agricultural 
Economics; J. T. Russell, president Na- 
tional Association of Meat Councils; Emil 


lims, associa- 


John 


Priebe, state secretary; Prof. J. T. Fuller, 
of the University of Wisconsin, and 
others. 


The retailers, by means of a resolution, 
asked the state legislature to pass a law 
requiring all persons to serve a two-year 


apprentice term before they can go into 
the meat business for themselves, and re- 
quiring them to pass an examination be- 
fore the state board of health before they 
are permitted a shop of their own. 

Other resolutions favored an advertis- 
ing campaign for beef; urged the appoint- 
ment of a “trade relations” committee of 
three to confer and work with a similar 
committee from the Institute of American 
Meat Packers; endorsed beef grading; and 
divided the state into districts to help or- 
ganization work. 

Milwaukee was chosen as the place for 
the 1927 convention, which will be held 
about the same time of year as the 1926 
meeting. 

All officers were re-elected, as follows: 

President, Jacob Herman, Milwaukee. 

Vice-President, Charles J. Turck, Mil- 
waukee. 


Secretary, Emil Priebe, Milwaukee. 









Financial secretary, Henry Buel, Mil- 
waukee. 
Treasurer, A. J. Gahn, Milwaukee. 
IMITATION MEATS 
For window and counter display 
fi 
Fresh _~ Perfect 
+in 
every 
detail. 
» Write 
» for 
F display 
etc. z Db: circular 
REPRODUCTIONS CO. 
15 Walker St. New York, N. ¥. 


























<A Nat a 





56 


THE NATIONAL PROVISIONER 


September 18, 1926. 


New York Section 


I. D. Marshall, of Sperry & Barnes Co., 
New Haven, Conn., was in New York dur- 
ing the week. 


H. S. Budgall, wool department, Wilson 
& Company, Boston, was a visitor to the 
city this week. 

H. A. Hetherton, assistant superinten- 
dent of Armour and Company’s 120 Broad- 
way branch, is on a vacation. 


A. W. Johnson, of the accounting de- 
partment of the central offices of Swift 
& Company, is spending a week’s vacation 
in Canada. 


J. F. Diehl, Wilson & Company’s pro- 
duce department, district office, has just 
returned from a two weeks’ trip to Balti- 
more, Md. 


L. M. Johnston, of the purchasing de- 
partment, central offices of Swift & Com- 
pany, is spending a week’s vacation at 
Kerhonkson, N. Y 


Among the visitors to Armour and 
Company this week were Vice President 
P. D. Armour and Comptroller Wm. P. 
Hemphill, of Chicago. 


Donald King, superintendent of the New 
York Butchers Dressed Meat Company 
and Joseph Stern & Son, is back on the 
job again after a week’s illness. 


Hughey Douglas, of the New York Cen- 
tral offices of the Cudahy Packing Com- 
pany, left last Saturday for a vacation 
which will probably be spent in California. 


The Murray Hill Bowling Club, com- 
posed of the employes of Wilson & Com- 
pany’s 45th Street office, has started its 
fall season at Thum’s White Elephant 
Allies on Tuesday, September 14th. 


Dr. J. J. Hayes, who is superintendent 
of the eastern division of Armour and 
Company, is back at his desk in the New 
York Butchers Dressed Meat Company’s 
office after an extended trip through the 
West. 


Weller H. Noyes, president of the 
Tenafly Trust Company, Tenafly, N. J., 
left on Wednesday of this week for Den- 
nisport, on Cape Cod, to look over his 
new country home which he has recently 
purchased at that place. 


F. C. Riester, secretary of the Ridge- 
wood Branch, New York State Associa- 
tion of Retail Meat Dealers, Inc., is leav- 
ing Saturday on a motor trip to Bloom- 
ington, Ind. Mr. Riester’s mother has 
been spending the summer there and she 
will return with him. 


Miss E. Kiefer, secretary to President 
E. A. Cudahy, Jr., of the Cudahy Packing 
Company, Chicago, stopped in New York 
for a day before returning home. She 
arrived here on Monday from her 
European trip, which was awarded her 
as a prize in a recent contest. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending September 
11, 1926: Meat—Brooklyn, 5 Ibs.; Man- 
hattan, 17 lbs.; total, 22 Ibs. Fish—Brook- 
lyn, 7 Ibs. 

A golf tournament in connection with 
the second annual get-to-gether of the 
provision trade will be held on Septem- 


ber 28th at the Green Valley Country 
Club, 6901 Ridge Avenue, Roxborough, 
Philadelphia. eorge A. "Casey of the 
Wilmington Provision Co., Wilmington, 
Del., is chairman of the provision depart- 
ment. 


The Baltimore Market Company opened 
its seventh store last Saturday at 92nd 
Street and Columbus avenue. This latest 
addition is equipped with the most modern 
sanitary equipment and was opened for in- 
spection on the preceding Friday even- 
ing when quite a number of people viewed 
with much interest the fine display. The 
Baltimore Market Company is the firm 
name of the DiMatteo brothers. 


William Ziegler, who has been in the 
retail business for a number of years, sold 
his market at 807 Columbus Avenue, and 
with Mrs. Ziegler will make an extensive 
visit to the Coast, where they will remain 
some four or five months. After being 
located on Ninth Avenue for a number of 
years, Mr. Ziegler moved to the Columbus 
Avenue market some six years ago. He is 
an active member of Ye Olde New York 
Branch, New York State Association of 
Retail Meat Dealers, Inc., and a director 
of the state association. Before amalga- 
mation of the West and East Side 
Branches he was president of the West 
Side Branch. Mrs. Ziegler is president of 
the Ladies’ Auxiliary. 


The sympathy of the trade is being ex- 
tended to John Schutte, an active member 
of the Brooklyn Branch, New York State 
Association of Retail Meat Dealers, Inc., 
upon the sudden death of his brother, 
Philip Schutte. Mr. Schutte died suddenly 
on September 12th and was buried on 
Wednesday morning in Evergreen Ceme- 
tery with full military honors. During 
the World War he was a member of Com- 
pany C, 325th Infantry, 82nd Division, and 
saw service in all the principal battles. He 
was a member of a theatrical union, a 
large delegation of which attended the fun- 
eral. In addition to his brother John, he 
is survived by another brother, David, who 
is also in the meat business and a sister, 


Mrs. Klein. 
—_—— 
1927 RETAILERS’ MEETING. 


The 1927 annual convention of the Na- 
tional Association of Retail Meat Dealers 
will be held in Washington, D. C., begin- 
ning August 8, it was announced this 
week. The date and place were chosen at 
a special meeting of the executive com- 
mittee, held during the recent Wisconsin 
state convention, and also attended by 
Past National Presidents John T. Russell, 
Joseph F. Seng, Jacob Herman and A. H. 
Fenske. 

The souvenir program will be under the 
direct supervision of the national executive 
committee and the advisory board of the 
T-Bone Club, and will be handled by two 
chairmen, Fred Graham appointed by the 
national committee and A. J. Kaiser ap- 
pointed by the T-Bone Club, assisted by 
the secretary of the T-Bone Club and the 
secretary of the national association. 

The 1927 program promises to be of 
great value, as it will contain interesting 
charts and educational material that will 
cause those who receive copies to preserve 
them and keep them from year to year. 
The entire proceeds from the advertising 
space will go _ into the national treasury, 
from which it is disbursed in disseminating 
valuable information for the entire meat 
industry. 


Among the Master Butchers 

Ridgewood Branch of the New York 
State Association of Retail Meat Dealers, 
Inc., will hold its first fall meeting on 
Tuesday evening, October 5th at 
Schwaben Hall, Brooklyn. This branch 
meets on the first and third Tuesday of 
each month. 

Ladies’ Auxiliary. 

The first fall meeting of the Ladies’ 
Auxiliary, New York State Association of 
Retail Meat Dealers, Inc., was held on 
Wednesday afternoon of last week. It was 
more in the nature of getting acquainted 
with the new meeting rooms and friendly 
chats about the summer’s activities. 

It was decided not to make any definite 
plans for the rest of the season other 
than for the next meeting. This will be 
a social afternoon when a reception will 
be given to Mrs. William Ziegler, the 
president, who is contemplating a trip to 
the Coast. 

Special letters are going to the various 
branches-of the New York State Associa- 
tion of Retail Meat Dealers, inviting the 
lady members of the families of the mem- 
bers to visit the Ladies’ Auxiliary on 
Wednesday afternoon, September 22nd in 
their meeting rooms at the Schwarzer- 
Adler, 160 East 68th Street. 

te 


FIRST MARKET TO GET GRADING. 

“This is the first market in the United 
States to avail itself of the Department of 
Agriculture’s regular inspection as to 
grade of meats sold here, and the Depart- 
ment has certified same as choice grades.” 


The above sign in the window of David 
Van Gelder’s market at 7421 Fifth avenue, 
Brooklyn, is not only attracting the atten- 
tion of the passerby, but also of the press 
of Greater New York. On Wednesday 
afternoon Mr. Van Gelder was busy with 
reporters explaining all about it. 

As is well known in the trade, David 
Van Gelder has been a staunch supporter 
of the government’s classification of the 
grades of meat. It was only natural, 
therefore, that his application was in early 
and his market the first inspected. 

In the absence of B. F. McCarthy, 
Marketing Specialist of the U. S. Bureau 
of Agricultural Economics, who is in Bos- 
ton taking charge of the office of the de- 
partment there while O. Fraser is on his 
vacation, acting local representative W. H. 
Norris and Mr. Cummings made the first 
inspection for Mr. Van Gelder on Mon- 
day. Each piece of meat is marked “U. S. 
Grade Choice Steer,” or veal, or lamb, or 
whatever it may be. Then from time to 
time an inspector will visit the market that 
has this rating and check up on the pro- 
prietor to see that the same grade of 
meats is being handled. This call is 
made without any notification of the time 
of inspection. 

a Cenen 
NEWS OF THE RETAILERS. 


The Banner Meat Company, operating 
meat shops in Davenport and Harrington, 
Wash., has opened a meat market in con- 
nection with Burgan’s store, Cheney, 
Wash. Earl Urton and H. L. Campbell 
are the owners. 

George and Charles Ramsey have sold 
their meat market at No. 1 North Meridi- 
an Street, Portland, Ind., to J. M. Spade. 

The Sunrise Market, specializing in 
meats and groceries, has been opened at 
1203 Kelly avenue, The Dalles, Ore., by 
John Muir. 

The Table Supply Meat Market has 
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918 E. Main St. 





by the use of 
Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 


Sausage Sales 


Louisville, Ky. 








been ee in the new Aggie bar 
Fargo, N. D., by H. Franson and H 
Schmidt. 

The City Meat Market, Mandan, N. D., 
has been sold by F. J. Rassilver to G. A. 
Witzke. 

W. T. Rodemaker and sons have sold 
their East End Meat Market, Osage, la., 
to Verne Chlubach. 

Walter Limbrecht and Fred Utroska 
have opened the New Model Market at 
1108 Eighth street, Clinton, Ia. 

The Iowa Provision & Meat Co. has 
opened a market at 307 Fourth street, 
west, Waterloo, Ia., in what was formerly 
the Wittick Market. 

The M. H. Kopp Market, 924 Atwood 
avenue, Madison, Wis., has been sold to 
Julius Nilles. 

The Broadway Cash Market has been 
opened at 116 S. Broadway, Green Bay, 
Wis., with William Polachek in charge. 

The Henry Meinecke meat market, 
Tomah, Wis., has been sold to Edward 
Hahn. 

James Woudstra has bought half interest 
in the Bouma Market, Orange City, Ia. 

Ben Brower has purchased a meat mar- 
ket at Spearfish, S. D. 

J. J. Teske has sold the National Mar- 
ket, Watertown, S. D., to Herman, Ray 
and Al. M. Williams. The name has been 
changed to Williams Brothers Market, and 
will be operated under the management of 
Herman Williams. 

The Best Meat Market, Wessington, 
S. D., has been purchased by E. A. Love- 
less. 

The Model Meat Market, Redwood 
Falls, has been sold to Albert Haugen and 
Jack ‘Miller. 

A second meat market has been opened 
by August Wage at 502 63rd avenue, West 
Allis, Wis., known as Wage’s Qualitv Mar- 
ket. His other market is at 69th and 
Greenfield avenues. 

The People’s Cash Store, Osseo, Minn., 
has installed a meat market department. 

George Maas has succeeded Lloyd Wil- 
liams in the Banner Store, Williamsburg, 
lowa, and the firm is now Roherkasse & 

faas. 

The Uptown Markets, a corporation 
dealing in wholesale and retail fresh, 
smoked and salt meats, has opened a new 
store on West Washington street, Wauke- 


gan, Ill. Leonard C. Blank and John J. 
Bernard are the incorporators and are in 
active charge of the concern. 

The John York meat market, Bethany, 
Mo., has been sold to Elsa C. Bacon and 
W. Frank Thompson. 

J. M. Taylor is installing a meat market 
in the Laurel Hotel building, Williams- 
burg, Ky. 

A new meat age has been opened in 
Milliken, Colo. by J. L. Redman and 
George ‘Mossman. 

The Pratt Street Grocery and Meat 
Market, Omaha, Neb., has been purchased 
by E. W. Jacobs. S.A. Moyer is running 
the meat department. 


pene SEA 
STUDY LIVE POULTRY MARKET. 


A survey of the live poultry market in 
New York City has beei started by the 
United States Department of Agriculture, 
at the request of the New York Live 
Poultry Commission Merchants’ Associa- 
tion and the New York attorney- -general’s 
office, as a basis for suggesting improve- 
ments in the present system, and to 
determine the advisability of the depart- 
ment establishing a market news service 
on live poultry for the city. The basis 
on which the prices of live poultry are 
determined on the New York market at 
present, and the way in which these prices 
are established, is the first part of the 
survey, which it is expected will be com- 
pleted within a few weeks 

This survey will Pores whether the 
department will undertake at this time to 
establish a market news service on live 
poultry in New York. The question of 
grading poultry will also be considered, 
and the present system studied with a 
view to suggesting improvements in line 
with the Federal inspection service. 

The later and more extensive study of 
the New York live poultry market will 
include a thorough survey of the extent and 
importance of the market, the influence of 
seasonal and racial demand, factors affect- 
ing prices, the character of competition 
in the trade, losses under the present 
system, and the physical facilities for 
handling poultry for the purpose of work- 
ing out recommendations for improve- 
ments. 


57 


AGUNOUNOLOUOQDESASLAQAUALOAOAS0 000009000 0009R0R0OHNRA00RS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
QUUAURAUUUDUOEEREOUUUERREROGEREOUTEEOOOSEOOOEN ED TET 


PUT 


SSUPUUULOQUSEUEAOELOS0CN000 0000001 








Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat merchandis- 
ing. 


Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 








The Last Word in 
Electric Meat Grinders 
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cylinder — never 
seen before. 
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of cost for cur- 
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Grinds faster and 
better. 
Easier to clean. 
Will never break. 
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B. C. HOLWICK, Canton, O. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, bulk $9.50@10.25 
Cows, cutters 2. 4.00 
Bulls 5.50@ 6.00 


Calves, buik 
Calves, culls, per 100 lbs 


. -$13.00@14.50 
8.50@12.00 


LIVE SHEEP AND LAMBS. 


Lambs, bulk $13.00@ 14.50 
Sheep, bulk 6.00@ 6.50 


18.00@13.50 
13.65@ 14.00 
14,10@14.25 
14.10@14.35 
13.75@14.00 
9.50@10.00 
10.00@ 10.25 


Hogs, heavy 
Hogs, medium 
Hogs, 160 
Hogs, 140 lbs 
Pigs, under 80 
Roughs 

Good Roughs 


Hogs, @20% 
Hogs, @20% 
Hogs, @21% 
Pigs, s @22 

Pigs, @21% 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy 18% @20 
Choice, native, light @21 
Native, common to fair 17 @18 


WESTERN DRESSED BEEF. 
Native steers, 600@800 18 @19 
Native choice yearlings, 400@600 Ibs 19 @20% 
Western steers, 600@800 Ibs........... ----15 @16 
Texas steers, 400@600 Ibs. ................ 12%@ 14% 
Good to choice heifers 
Good to choice cows 
Common to fair cows......... S0-edseene 
Fresh bologna bulls..................+ -...-10%@12 


BEEF CUTS. 


Western. City. 
@23 @26 
Yo. 2 ribs @20 @23 
@16 @21 
1 loins @30 ? @34 
2 @27 @30 
= @24 @27 
1 @25 @26 
2 @20 21%@22% 
3 @li 20 @21 
1 17 @18 
2 . @16 
3 @15 
1 14 @15 
2 13 @13% 
3 chucks 12 @12% 
Belegnas 114@12% 
Rolls, reg., 6@8 Ibe. avg @23 
Rolls, reg., 4@6 lbs. avg...... ‘ @18 
Tenderloins, 4@6 Ibs. avg @70 
Tenderloins, 5@6 ibs. avg ovecsaste @90 
Shoulder clods ......... sesesee cocccccesceed® @ll 


DRESSED CALVES. 
@27 
@24 
@18 
@is 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring.... @29 
Good lambs @27 
Lambs, poor grade @24 
Sheep, choice : @lij 
Sheep, medium to good..............% abese @15 
Sheep, culls ' @13 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg..... hin eich is Bin he taal 3 @33 
Hams, 10@12 Ibs. av @32 
Hams, 12@14 Ibs. 

Picnics, 4@6 Ibs. 

Picnics, 6@8 Ibs. 

Rollettes, 6@8 Ibs. 

Beef tongue, light............ coesdassunes -25 
Beef tongue, heavy 

Bacon, boneless, Western 

Bacon, boneless, city 

Pickled bellies, 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg.33 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western........ oon onee 
Butts, regular, Western 

Hams, city, fresh, 6@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg.... 
Picnic hams, Western, fresh, 6@8 lbs. avg.19 
Pork trimmings, extra lean.............. - 25 
Pork trimmings, regular 50% lean........11 
Spare ribs, fresh 

Laat tard, POW..reccccccccves @17 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


Flat shin bones, avg. 40 to 45 Ibs., per 
100 pcs. 

Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., 


Horns, avg. 71% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s...200.00@225.00 


FANCY MEATS. 

Fresh steer tongues, untrimmed. @28e 
Fresh steer tongues, 1. @38c 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 a pair 
Beef kidneys @15c a pound 
Mutton @ & each 
Livers, @18c a pound 
Oxtails @llic a pound 
Hearts, @10c 
Beef hanging tenders..... @20c 

@10c 


a pound 
a pound 
a pound 


Shop fat 
Breast fat 


Pepper, 
Pepper, 
Pepper, 
Pepper, ae 
BME ccvccccccvcdeccvccccccoccocvesce BF 
CUMMAMOR cccccrcccccccccccccccccccccse IB 
Coriander oe oa 
Cloves 
Ginger ra 
Nutmeg 


GREEN CALFSKINS. 
Kip. H kip, 
5-9 94%4-124% 1214-14 1418 18 up 
Prime No. 1 Veals..18 2.00 2.05 2.25 3.00 
Prime No. 2 Veals. .16 1.80 1.80 2.00 2.75 
Buttermilk No. 1...15 1.65 1.70 1.90 
Buttermilk No. 2...13 1.45 1.45 1.65 ee 
Branded grubby ...10 1.05 1.05 1.25 1.55 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbls.: Bbls. 
Double refined saltpetre, granulated...... 64%4c 
Double refined saltpetre, small crystal... 7%4c 7%c 
Double refined large crystal saltpetre 8i44e 
Double refined nitrate soda, granulated... 44%c 4c 

In 25 barrel lots 
Double refined saltpetre, granulated...... 64%c 6c 
Double refined saltpetre, small crystal.... 7%c 7T&4c 
Double refined saltpetre, large crystal.... 8%c 8c 
Double refined nitrate soda, granulated... 4c 8%c 

_Carload lots: 

Double refined saltpetre, granulated...... 6c S%e 
Double refined nitrate soda, granulated... 3%c 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—poor to good: 
Western, 48 to 54 Ibs. to dozen, Ib......30 @82 
Western, 48 to 47 Ibs. to dozen, Ib.......29 @30 
Western, 36 to 42 Ibs. to dozen, 28 @29 
Western, 31 to 35 Ibs. to dozen, Ib p @29 
Western, -25 to.30 Ibs to dozen, Ib @30 
Western, 21 to 24 Ibs. to dozen, Ib......: @34 
Western, 17 to 20 Ibs. to dozen, Ib @35 
Chickens—fresh—iry pkd.—prime to fcy.—12 to box: 
Western, 48 to 54 lbs. to dozen, Ib. 33 @36 


Western, 43 to 47 
Western, 36 to 42 


September 18, 


lbs. to dozen, Ib 
Ibs. to dozen, Ib 


Western, 31 to 35 Ibs. to dozen, lb..... 


Western, 25 to 30 
Western, 21 to 24 


lbs. to dozen, lb 
Ibs. to dozen, lb 


Western, 17 to 20 Ibs. to dozen, 1b 


Fowls—frozen—iry packed—prime 


Western, 60 to 65 

Western, 55 to 59 

Western, 43 to 47 

Western, 30 to 35 
Ducks— 

Long Islands, No. 
Squabs— 


Ibs., Ib 


Ibs., Ib 


1, bbis 


White, 11 to 12 Ibs. to dozen, per lb... 
Prime, dark, per dozen...... Pilko esebese ea 2.50@3.00 


LIVE POULTRY. 


Fowls, colored, per 


Ducks, Long Island spring, via express.... 


lb., via express..... 


Geese, swan, via freight or express 


Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extras (92 


Creamery, 


Creamery, seconds 


BCOTE) oc ee eeceeees 


firsts (90 to 91 score).......... 42 


Creamery, lower grades 


Extras, per dozen 
Extra firsts 

Firsts 
Checks 


to fey.—12 


- 6@ 70 


28 @31 
@3). 
@12 

25 


@s80 


438% @44 
@43% 
37% @38% 
36 @37 


TET TIT rere Ere rey ey. 43 @45 


391%4@41% 


oeegececnedevces Scca:pie 668 nw neh we Wo ce 


27 @29% 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


—— | —- 
I 


100 
Ammonium eutunete 
s., f.a.s. New 
Blood, dried, 15-16% 
Fish scrap, dried 
P. L., bulk, f.0.b. 

Fish guano, 
10% B. 


. double bags, 
ork 


foreign, 
L. 


Ammoniates. 


bulk, delivered per 


per unit 


18@14% 


@2.50 


per 100 


@2.50 
@4.00 


11% ammonia, 15% B. 
fish factory.......... 


ammonia, 


4.00@ 10c 


4.10& 10c 


me ay acidulated, 6% ammonia, 8% 
P. A., f.o.b. fish factory 


na Nor in bags, 100 Ibs. spot...... 
10% ee, 15% 


ae. 


Se. 
Pr. t. Of 


Bo rl 9@10%, cumenia. ae 


— meal, 
on 


raw, 4% and - bags, 


Phosphates. 


3.75& 10c 


steamed, 3 and 50 bags, per 


@382.00 


per 


@38.00 


Acid phosphate, bulk, t.ob. ‘Baltimore, per 


ton, 16% flat 


Potash. 


Manure salt, 20% bulk, per ton 


Kalnit, 12.4% bulk, 


per ton 


Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


Beef. 


Cracklings, 50% unground 


Cracklings, 60% 
Meat 


unground 


Scraps, Ground. 


@11.00 
@ 8.00 
@32.50 
@43.00 


1.05 
1.20 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 


Chicago, 


phia for the week ending Sept. 


September 3 
Chicago 
New Y 
Boston 
Philadelphia 


4 6 7 
41% Holiday 41% 
4314 Holiday 43 
43% Holiday 43% 
44% Holiday 44 


New York, Boston and Philadel- 
9, 1926: 


8 9 
41% 42 
43 43 
43% 43% 
44 44 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 

40% 4014 Holiday 40%-40% 40% 40% 
Receipts of butter by cities (tubs) 


This 

week. 

Chicago .... 28,419 

New -York..~ = 637 
Boston ... 

r hiladelphia 10. 262 


Total «101,410 


Last Last 
week. year. 1926. 
39,694 
49,638 


45 119,542 6,704,8 


Cold storage movement (Ibs.): 


In 


Sept. 9. 
37,864 


Chicago 
New Y 
Boston 
Philadelphia .. * 


Total 


Out On hand 
Sept. 9. Sept. 10. 
202, 356 32,672,115 
15 21,083,887 
12,989,334 

5,934,378 


—Since Jan. 1— 


1925. 


30,335 2,412,088 2,599,513 
i 2,574,128 2 
936,303 
782,295 


420,75 
940, 668 
700,573 


14 6,661,510 


Same 
week day 
last year. 
29,851,700 
13,760,060 
14,447,891 
5,114,772 





72,679,714 


63,174,432 





